TITLE 410 INDIANA STATE DEPARTMENT OF HEALTH

Rule
L SA Document #04-60(F)

DIGEST

Adds 410 1AC 7-24 to establish minimum standards for the operation of retail food establishments. Repeals410 1AC
7-20. Effective 30 days after filing with the secretary of state.

4101AC 7-20
4101AC 7-24

SECTION 1. 410 IAC 7-24 ISADDED TO READ ASFOLLOWS:
Rule 24. Sanitary Standardsfor the Operation of Retail Food Establishments

410 |AC 7-24-1 Applicability
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 1. Thedefinitionsin thisruleapply throughout thisrule. (Indiana Sate Department of Health; 410 1AC 7-24-
1

410 1AC 7-24-2 “ Acid foods’ defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 2. “Acid foods’ meansfoodsthat have a natural pH of 4.6 or below. (Indiana State Department of Health;
410 1AC 7-24-2)

410 |AC 7-24-3 “ Acidified foods’ defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 3. (a) “ Acidified foods’ meanslow-acid foodstowhich acid or acid food isadded. Theterm includes, but is
not limited to:

(2) beans,

(2) cucumbers;

(3) cabbage;

(4) artichokes;

(5) cauliflower;

(6) puddings;

(7) peppers;

(8) tropical fruits; and

(9) fish;
singly or in any combination. These foods have an a, greater than eighty-five hundredths (0.85), a finished
equilibrium pH of 4.6 or below, and may be called pickled, such as* pickled cauliflower”.

(b) Theterm does not include:
(1) carbonated beverages,

(2) jams;

(3) jellies;

(4) preserves; and



(5) acid foods;
including such foods as standar dized and nonstandar dized food dressings and condiment sauces, that contain
small amounts of low-acid food and have a resultant finished equilibrium pH that does not significantly differ
from that of the predominant acid or acid food, and foods that are stored, distributed, and retailed under
refrigeration. (Indiana Sate Department of Health; 410 IAC 7-24-3)

410 |AC 7-24-4 “ Adulterated” defined
Authority: 1C 16-42-5-5
Affected: |C 16-42

Sec. 4. " Adulterated” hasthemeaning set forth in 1C 16-42-1through | C 16-42-4. (Indiana State Department of
Health; 410 IAC 7-24-4)

410 1AC 7-24-5 “ Approved” defined
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 5. “ Approved” meansacceptabletotheregulatory authority based on adeter mination of confor mity with
principles, practices, and generally recognized standar dsthat protect public health. (Indiana Sate Department of
Health; 410 IAC 7-24-5)

4101AC 7-24-6 “ @&, defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 6. “a,” meanswater activity that is asfollows:
(1) A measure of the free moisturein afood.
(2) The quotient of the water vapor pressure of the substance divided by the vapor pressure of purewater at
the sametemperature.
(3) Indicated by the symbol a,,.
(Indiana Sate Department of Health; 410 |AC 7-24-6)

410 |AC 7-24-7 “Beverage” defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 7. " Beverage’ meansaliquid for drinking, including water . (Indiana State Department of Health; 4101AC 7-
24-7)

410 1AC 7-24-8 “Bottled drinking water” defined
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 8. “Bottled drinkingwater” meanswater that issealed in bottles, packages, or other container sand offered
for salefor human consumption, including bottled mineral water . (Indiana Sate Department of Health; 410 1AC 7-
24-8)

410 1AC 7-24-9 “Casing” defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 9.“ Casing” meansatubular container for sausage products made of either natural or artificial (synthetic)
material. (Indiana State Department of Health; 410 IAC 7-24-9)

2



410 1AC 7-24-10 “ Catering” defined
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 10.“ Catering” meansthepreparation of food in an approved r etail food establishment and may includethe
transportation of such food for service and consumption at some other site. (Indiana Sate Department of Health;
410 1AC 7-24-10)

410 1AC 7-24-11 “Certification number” defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 11. “Certification number” means a unique combination of letters and numbers assigned by a shellfish
control authority to a molluscan shellfish dealer according to the provisions of the National Shellfish Sanitation
Program. (Indiana Sate Department of Health; 410 IAC 7-24-11)

410 1AC 7-24-12 “CFR” defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 12. “CFR” meansthe Code of Federal Regulations. (Indiana State Department of Health; 410 |AC 7-24-12)

410 1AC 7-24-13“CIP" defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 13. “CIP” means cleaned in place by the circulation or flowing by mechanical means through a piping
system of a deter gent solution, water rinse, and sanitizing solution onto or over equipment surfacesthat require
cleaning, such as the method used, in part, to clean and sanitize a frozen dessert machine. The term does not
include the cleaning of equipment, such as band saws, dlicers, or mixers, that are subjected to in-place manual
cleaning without the use of a CIP system. (Indiana Sate Department of Health; 410 |AC 7-24-13)

410 |AC 7-24-14 “ Color additive” defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 14.“ Color additive” hasthemeaning set forth in the Federal Food, Drug, and Cosmetic Act, Section 201(t)
and 21 CFR 70. (Indiana Sate Department of Health; 410 |AC 7-24-14)

410 |AC 7-24-15“Comminuted” defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 15. “Comminuted” meansreduced in size by methods, including chopping, flaking, grinding, or mincing.
Theterm includesthe following:
(1) Fish or meat productsthat are reduced in size and restructured or reformulated, such asthe following:
(A) Gefiltefish.
(B) Gyros.
(C) Ground besf.
(D) Sausage.
(2) A mixtureof two (2) or moretypes of meat that have been reduced in size and combined, such as sausages
made from two (2) or more meats.
(Indiana Sate Department of Health; 410 |AC 7-24-15)



410 1AC 7-24-16 “ Commissary” defined
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 16.“Commissary” meansaregistered catering establishment, restaurant, or any retail food establishment
in which food, food containers, or food suppliesare:

(1) kept;

(2) handled;

(3) prepared;

(4) packaged; or

(5) stored;
from which meals are catered and mobile retail food establishments or pushcarts are serviced. (Indiana State
Department of Health; 410 IAC 7-24-16)

410 1AC 7-24-17 “ Confirmed disease outbreak” defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 17. “ Confirmed disease outbreak” means a foodbor ne disease outbreak in which laboratory analysis of
appropriate specimensidentifiesa causative agent and epidemiological analysisimplicatesthefood asthe source
of theillness. (Indiana State Department of Health; 410 IAC 7-24-17)

410 |AC 7-24-18 “Consumer” defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 18. “Consumer” means a person who isa member of the public who:
(1) takes possession of food,;
(2) isnot functioning in the capacity of an operator of aretail food establishment or food processing plant; and
(3) does nat offer thefood for resale.
(Indiana Sate Department of Health; 410 |AC 7-24-18)

410 |AC 7-24-19 “Corrosion-resistant material” defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 19. “Corrosion-resistant material” means a material that maintains acceptable surface cleanability
characteristicsunder prolonged influence of thefood to be contacted, the nor mal use of cleaning compoundsand
sanitizing solutions, and other conditionsof the use environment. (Indiana State Department of Health; 410 1AC 7-
24-19)

410 1AC 7-24-20 “ Critical control point” defined
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 20. “ Critical control point” meansapoint or procedurein a specific food system wher eloss of contr ol may
result in an unacceptable health risk. (Indiana Sate Department of Health; 410 |AC 7-24-20)

410 1AC 7-24-21 “Critical item” defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 21. “Critical item” means a provision of this rule that, if in noncompliance, is more likely than other
violationsto significantly contributeto food contamination, illness, or environmental health hazard. (Indiana Sate
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Department of Health; 410 |AC 7-24-21)

410 1 AC 7-24-22 “ Critical limit” defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 22. “Critical limit” means the maximum or minimum value to which a physical, biological, or chemical
parameter must becontrolled at acritical control point tominimizetherisk that theidentified food safety hazard
may occur . (Indiana Sate Department of Health; 410 |AC 7-24-22)

410 |AC 7-24-23 “ Department” defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 23.“ Department” meansthelndiana state department of health or itsauthorized repr esentative. (Indiana
Sate Department of Health; 410 |AC 7-24-23)

410 IAC 7-24-24 “ Disclosure” defined
Authority: 1C 16-42-5-5
Affected: IC 16-42-5

Sec. 24. “Disclosure’” meansawritten statement that clearly identifiestheanimal-derived foodsthat are, or can
beordered, raw, under cooked, or without otherwise being processed to eliminate pathogensin their entirety, or
items that contain an ingredient that is raw, undercooked, or without otherwise being processed to eliminate
pathogens. (Indiana State Department of Health; 410 |AC 7-24-24)

410 1AC 7-24-25 “Drinking water” defined
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 25. (a) “ Drinking water” means water that meetsthe requirementsof 327 |AC 8.
(b) Theterm istraditionally known as potable water.

(c) The term includes water, except where the term used connotes that the water is not potable, such asthe
following:

(1) Boiler water.

(2) Mop water.

(3) Rainwater.

(4) Wastewater.

(5) Nondrinking water .
(Indiana Sate Department of Health; 410 |AC 7-24-25)

410 1AC 7-24-26 “Dry storage area” defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 26. " Dry storagearea” meansaroom or areadesignated for the stor age of packaged or containerized bulk
food that is not potentially hazar dous and dry goods, such as single-service items. (Indiana Sate Department of
Health; 410 IAC 7-24-26)

410 |AC 7-24-27 “ Easily cleanable’ defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5



Sec. 27. (a) “Easily cleanable” means a characteristic of a surface that:

(1) allows effective removal of soil by normal cleaning methods;

(2) isdependent on the material, design, construction, and installation of the surface; and

(3) varies with the likelihood of the surface's role in introducing pathogenic or toxigenic agents or other
contaminantsinto food based on the surface’s approved placement, purpose, and use.

(b) Thetermincludesatiered application of thecriteriathat qualify the surface aseasily cleanable as specified
under subsection (a) to different situationsin which varying degr ees of cleanability arerequired, such asthe:
(1) appropriateness of stainless steel for afood prepar ation surface as opposed to thelack of need for stainless
steel to be used for floorsor for tables used for consumer dining; or
(2) need for adifferent degreeof cleanability for a utilitarian attachment or accessory in thekitchen asopposed
to a decor ative attachment or accessory in the consumer dining area.
(Indiana Sate Department of Health; 410 |AC 7-24-27)

410 |AC 7-24-28 “ Easily movable’ defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 28. “ Easily movable” means:
(1) portable, mounted on casters, gliders, or rollers, or provided with amechanical meansto safely tilt aunit of
equipment for cleaning; and
(2) having:
(A) no utility connection;
(B) a utility connection that disconnects quickly; or
(C) aflexibleutility connection line of sufficient length to allow the equipment to bemoved for cleaning of the
equipment and adjacent ar ea.
(Indiana Sate Department of Health; 410 |AC 7-24-28)

410 |AC 7-24-29 “Employee” defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 29. “Employee” means any of the following:

(1) The person-in-charge.

(2) The person having supervisory or management duties.

(3) The person on the payroll.

(4) A family member.

(5) A volunteer.

(6) A person performing work under contractual agreement.

(7) Any other person workingin aretail food establishment.
(Indiana Sate Department of Health; 410 |AC 7-24-29)

410 |AC 7-24-30 “EPA” defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 30.“EPA” meansthe United StatesEnvironmental Protection Agency. (Indiana State Department of Health;
410 |AC 7-24-30)
410 1AC 7-24-31 “ Equipment” defined

Authority: 1C 16-42-5-5

Affected: |C 16-42-5

Sec. 31. (a) “Equipment” meansan articlethat isused in the operation of aretail food establishment, such as
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the following:
(1) A freezer.
(2) A grinder.
(3) A hood.
(4) Anice maker.
(5) A meat block.
(6) A mixer.
(7) An oven.
(8) A reach-inrefrigerator.
(9) A scale.
(10) A sink.
(11) A dlicer.
(12) A stove.
(13) A table.
(14) A temperature measuring device for ambient air.
(15) A vending machine.
(16) A war ewashing machine.

(b) The term does not include items used for handling or storing lar ge quantities of packaged foods that are
received from a supplier in a cased or overwrapped lot, such asthe following:

(1) Hand trucks.

(2) Forklifts.

(3) Dollies.

(4) Pallets.

(5) Racks.

(6) Skids.
(Indiana Sate Department of Health; 410 |AC 7-24-31)

410 1AC 7-24-32 “ Exclude” defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 32. “Exclude” means to prevent a person from working as a food employee or entering a retail food
establishment except for those areasopen tothegeneral public. (Indiana Sate Department of Health; 410 |AC 7-24-
32)

410 |AC 7-24-33 “Fish” defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 33. (a) “Fish” meansfresh or saltwater finfish, crustaceans, all mollusks, and all other formsof aquaticlife,
such as:

(1) alligators;

(2) frogs,

(3) aquatic turtles;

(4) jellyfish;

(5) sea cucumbers;

(6) sea urchins; and

(7) theroe of such animals;
other than birds or mammals, if such animal lifeisintended for human consumption.

(b) Theterm includes an edible human food product derived in wholeor in part from fish, including fish that
have been processed in any manner. (Indiana Sate Department of Health; 410 |AC 7-24-33)



410 | AC 7-24-34 * Food” defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 34. “Food” meansthe following:

(1) Articlesused for food, drink, confectionery, or condiment whether ssmple, mixed, or compound.

(2) Substances or ingredientsused in the preparation of theitems described in subdivision (1).
(Indiana Sate Department of Health; 410 |AC 7-24-34)

410 |AC 7-24-35 “ Food additive’ defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 35. “ Food additive” hasthe meaning stated in the Federal Food, Drug, and Cosmetic Act, Section 201(s)
and 21 CFR 170. (Indiana Sate Department of Health; 410 IAC 7-24-35)

410 | AC 7-24-36 “ Foodbor ne disease outbreak” defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 36. (a) “ Foodbor nedisease outbreak” meansan incident, except asspecified under subsection (b), in which:
(1) thereisan occurrence of two (2) or more casesof asimilar illnessresulting from theingestion of acommon
food; and

(2) epidemiological analysisimplicatesthe food as the source of theillness.

(b) Theterm includesa single case of illnessfrom botulism or chemical poisoning. (Indiana State Department of
Health; 410 IAC 7-24-36)

410 | AC 7-24-37 “ Food-contact surface’ defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 37. “Food-contact surface” means a surface of equipment or a utensil:

(1) with which food normally comesinto contact; or

(2) from which food may drain, drip, or splash into a food or onto a surface normally in contact with food.
(Indiana Sate Department of Health; 410 |AC 7-24-37)

410 1AC 7-24-38 “ Food employee” defined
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 38. “ Food employee’” meansan individual wor king with food, food equipment or utensils, or food-contact
surfaces. (Indiana Sate Department of Health; 410 IAC 7-24-38)

410 1AC 7-24-39 “ Food processing plant” defined
Authority: 1C 16-42-5-5
Affected: IC 15-2.1; IC 16-42-5

Sec. 39. (a) “ Food processing plant” means a commer cial operation, such as:

(1) awholesale food establishment regulated under 1C 16-42-5 and 410 |AC 7-21;

(2) adairy operation regulated under 1C 15-2.1-23 and 345 IAC 8; and

(3) ameat and poultry operation regulated under IC 15-2.1-24;
that manufactur es, packages, labels, or storesfood for human consumption and doesnot providefood directly to
aconsumer.
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(b) Theterm doesnot includearetail food establishment asdefined under section 79 of thisrule. (Indiana State
Department of Health; 410 |AC 7-24-39)

410 1AC 7-24-40 “Game animal” defined
Authority: 1C 16-42-5-5
Affected: 1C 15-2.1-24; IC 16-42-5

Sec. 40. “ Game animal” means an animal, the products of which arefood, that is not:
(2) regulated under 1C 15-2.1-24;
(2) fish asdefined in section 33 of thisrule; and
(3) possessed or raised in violation of state or federal law.
(Indiana Sate Department of Health; 410 | AC 7-24-40)

410 1AC 7-24-41 “ General use pesticide” defined
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 41. “ General usepesticide’” meansapesticidethat isnot classified by EPA for restricted useasspecified in
40 CFR 152.175. (Indiana State Department of Health; 410 |AC 7-24-41)

410 1AC 7-24-42 “ Grade A standards’ defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 42. “Grade A standards’ meansthe requirements of the United States Public Health Service, Food and
Drug Administration (FDA) Grade A Pasteurized Milk Ordinance and Grade A Condensed and Dry Milk
Ordinancewith which certain fluid and dry milk and milk productscomply. (Indiana Sate Department of Health;
410 |AC 7-24-42)

410 |AC 7-24-43 “HACCP plan” defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 43. “HACCP plan” means a written document that delineates the formal procedures for following the
Hazard Analysis Critical Control Point principles developed by the National Advisory Committee on
Microbiological Criteriafor Foods. (Indiana State Department of Health; 410 |AC 7-24-43)

410 1AC 7-24-44 “Hazard” defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 44.“Hazard” meansabiological, chemical, or physical property that may causean unacceptable consumer
health risk. (Indiana State Department of Health; 410 |AC 7-24-44)

410 1AC 7-24-45 “Hermetically sealed container” defined

Authority: 1C 16-42-5-5

Affected: |C 16-42-5

Sec. 45. “Hermetically sealed container” meansa container that isdesigned and intended to be secur e against
theentry of microorganismsand, in the case of low-acid canned foods, to maintain the commercial sterility of its
contents after processing. (Indiana State Department of Health; 410 |AC 7-24-45)

410 1AC 7-24-46 “Highly susceptible population” defined
Authority: 1C 16-42-5-5
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Affected: |C 16-42-5

Sec. 46. “ Highly susceptible population” meansa group of personswho aremorelikely than other populations
to experience foodbor ne disease because they are:

(1) immunocompromised or adultswho are at least sixty-five (65) years of age and in a hospital;

(2) preschool age children in afacility that provides custodial care, such asa child care center; or

(3) children nine (9) yearsof age or younger in a school or custodial child carefacility that are served juice.
(Indiana Sate Department of Health; 410 |AC 7-24-46)

410 |AC 7-24-47 “I mminent health hazard” defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 47. “Imminent health hazard” means a significant threat or danger to health that is considered to exist
when thereisevidence sufficient to show that a product, practice, circumstance, or event createsa situation that
requiresimmediate correction or cessation of operation to prevent injury or illness based on the:

(1) number of potential injuriesor illnesses; and

(2) nature, severity, and duration of the anticipated injury or illness.

(Indiana Sate Department of Health; 410 |AC 7-24-47)

410 |AC 7-24-48 “Injected” defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 48. “Injected” means manipulating a meat so that infectious or toxigenic microorganisms may be
introduced fromitssurfacetoitsinterior through tenderizing with deep penetration or injectingthe meat, such as
by processesthat may bereferred toasinjecting, pinning, or stitch pumping. (Indiana Sate Department of Health;
410 |AC 7-24-48)

410 |AC 7-24-49 “ Juice’ defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 49. (a) “Juice” meansthe aqueousliquid expressed or extracted from:
(1) one (1) or morefruitsor vegetables,
(2) purées of the edible portions of one (1) or morefruitsor vegetables; or
(3) any concentrate of such liquid or purée.

Theterm does not apply to standards of identity.

(b) Theterm includesjuice as:

(1) awhole beverage;

(2) an ingredient of a beverage; and

(3) apuréeasan ingredient of a beverage.
(Indiana Sate Department of Health; 410 |AC 7-24-49)

410 |AC 7-24-50 “Kitchenware” defined

Authority: 1C 16-42-5-5

Affected: |C 16-42-5

Sec. 50. “Kitchenwar €’ meansfood preparation and stor age utensils. (Indiana State Department of Health; 410
IAC 7-24-50)

410 |AC 7-24-51“Law” defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5
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Sec.51.“Law” meansapplicablestateand federal statutesand regulationsand local ordinances. (Indiana Sate
Department of Health; 410 |AC 7-24-51)

410 1AC 7-24-52 “Linens’ defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 52. “Linens’ meansfabricitems, such asthe following:
(1) Cloth hampers.
(2) Cloth napkins.
(3) Tablecloths.
(4) Wiping cloths.
(5) Work garments, including cloth gloves.
(Indiana Sate Department of Health; 410 |AC 7-24-52)

410 1AC 7-24-53 “Meat” defined
Authority: 1C 16-42-5-5
Affected: |1C 15-2.1-24; | C 16-42-5

Sec. 53. (a) “Meat” meansthefood products of animals, such as:
(1) pork;
(2) besf;
(3) lamb; and
(4) ratite;
included under IC 15-2.1-24.

(b) Theterm does not include:
(2) fish;
(2) poultry; and
(3) game animals.
(Indiana Sate Department of Health; 410 |AC 7-24-53)

410 |AC 7-24-54 “Misbranded” defined
Authority: 1C 16-42-5-5
Affected: IC 16-42

Sec. 54. “Misbranded” hasthe meaning set forth in 1C 16-42-1 through | C 16-42-4, and 410 | AC 7-5. (Indiana
Sate Department of Health; 410 |AC 7-24-54)

410 1AC 7-24-55 “Mobileretail food establishment” defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 55. “Mobileretail food establishment” meansa retail food establishment that is:
(1) wheeled;
(2) on skids;
(3) mounted on a vehicle;
(4) amarine vessel; or
(5) otherwise readily movable;
such asa pushcart or trailer. (Indiana Sate Department of Health; 410 |AC 7-24-55)

410 |AC 7-24-56 “Molluscan shellfish” defined
Authority: 1C 16-42-5-5
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Affected: |C 16-42-5

Sec. 56. “Molluscan shellfish” means any edible species of fresh or frozen:

(1) oysters,

(2) clams;

(3) mussels; and

(4) scallops;
or edibleportionsther eof, except when the scallop product consistsonly of the shucked adductor muscle. (Indiana
Sate Department of Health; 410 |AC 7-24-56)

410 | AC 7-24-57 “ Packaged” defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 57. (a) “ Packaged” means:
(2) bottled;
(2) canned;
(3) cartoned,;
(4) securely bagged; or
(5) securely wrapped,;
whether packaged in aretail food establishment or afood processing plant.

(b) The term does not include a wrapper, carry-out box, or other nondurable container used to containerize
food with the purpose of facilitating food protection during service and receipt of the food by the consumer.
(Indiana Sate Department of Health; 410 |AC 7-24-57)

410 1AC 7-24-58 “ Person” defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 58. “ Person” means any of the following:

(1) An association.

(2) A corporation.

(3) An individual.

(4) A partnership.

(5) Any other legal entity, government, or gover nmental subdivision or agency.
(Indiana Sate Department of Health; 410 | AC 7-24-58)

410 1AC 7-24-59 “ Per sonal careitems’ defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 59. (a) “Personal care items’ means items or substances that may be poisonous, toxic, or a source of
contamination and are used to maintain or enhance a person’s health, hygiene, or appearance.

(b) Theterm includesthe following items, such as:
(1) Medicines.
(2) First aid supplies.
(3) Cosmetics.
(4) Toiletries.
(Indiana Sate Department of Health; 410 | AC 7-24-59)

410 1AC 7-24-60 “ Person-in-charge” defined
Authority: 1C 16-42-5-5
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Affected: |C 16-42-5

Sec. 60. “ Per son-in-charge” meanstheindividual present at aretail food establishment whoisresponsiblefor
the operation at the time of inspection. (Indiana State Department of Health; 410 |AC 7-24-60)

410 1AC 7-24-61“pH”" defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 61. “pH” means the symbol for the negative logarithm of the hydrogen ion concentration, which is a
measur e of thedegree of acidity or alkalinity of asolution. Valuesbetween zer o (0) and seven (7) indicate acidity,
and valuesbetween seven (7) and fourteen (14) indicatealkalinity. Thevaluefor puredistilled water isseven (7),
which is consider ed neutral. (Indiana State Department of Health; 410 IAC 7-24-61)

410 | AC 7-24-62 “ Physical facilities’ defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 62. “ Physical facilities” meansthestructureand interior surfacesof aretail food establishment, including
floors, walls, ceilings, and accessories, such asthe following:
(1) Soap and towel dispensers.
(2) Attachments, such asthefollowing:
(A) Light fixtures.
(B) Heating or air conditioning system vents.
(Indiana Sate Department of Health; 410 |AC 7-24-62)

410 1AC 7-24-63 “ Plumbing fixture’ defined
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 63. “ Plumbing fixture’ means a receptacle or device that:
(1) ispermanently or temporarily connected to the water distribution system of the premisesand demandsa
supply of water from the system; or
(2) discharges used water, waste materials, or sewage directly or indirectly to the drainage system of the
premises.

(Indiana Sate Department of Health; 410 |AC 7-24-63)

410 1AC 7-24-64 “ Plumbing system” defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 64. “ Plumbing system” meansthe following:

(1) Thewater supply and distribution pipes.

(2) Plumbing fixtures and traps.

(3) Sail, waste, and vent pipes.

(4) Sanitary and storm sewer s and building drains, including their respective:
(A) connections;
(B) devices; and
(C) appurtenances,

within the premises.

(5) Water-treating equipment.

(Indiana Sate Department of Health; 410 |AC 7-24-64)

410 | AC 7-24-65 “ Poisonous or toxic materials’ defined
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Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 65. “ Poisonousor toxic materials’ meanssubstancesthat arenot intended for ingestion and areincluded in
four (4) categories, asfollows:
(1) Cleanersand sanitizers, which include cleaning and sanitizing agents and agents such asthe following:
(A) Caustics.
(B) Acids.
(C) Drying agents.
(D) Polishes.
(E) Other chemicals.
(2) Pesticides except sanitizers, which include substances such asinsecticides and rodenticides.
(3) Substances necessary for the operation and maintenance of the establishment, such as nonfood grade
lubricantsand personal careitemsthat may be deleteriousto health.
(4) Substancesthat are not necessary for the operation and maintenance of the establishment and are on the
premisesfor retail sale, such as petroleum products and paints.
(Indiana Sate Department of Health; 410 | AC 7-24-65)

410 1AC 7-24-66 “ Potentially hazardous food” defined
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 66. (a) “ Potentially hazar dousfood” meansa food that is natural or synthetic and requirestemperature
control becauseit isin aform capable of supporting any of the following:

(1) Therapid and progressive growth of infectious or toxigenic microorganisms.

(2) The growth and toxin production of Clostridium botulinum.

(3) In raw shéll eggs, the growth of Salmonella enteritidis.

(b) Theterm includes the following:

(1) A food of animal origin that israw or heat treated.

(2) A food of plant origin that isheat-treated or consists of raw seed sprouts.

(3) Cut melons.

(4) Garlic-in-oil mixturesthat arenot modified in away that resultsin mixturesthat do not support growth as
specified under subsection (a).

(c) Theterm does not include any of the following:
(1) An air-cooled hard-boiled egg with shell intact.
(2) A food with an a,, value of eighty-five hundredths (0.85) or less.
(3) A food with a pH level of four and six-tenths (4.6) or below when measured at seventy-five (75) degrees
Fahrenheit.
(4) A food, in an unopened hermetically sealed container, that is commercially processed to achieve and
maintain commer cial sterility under conditions of nonrefriger ated storage and distribution.
(5) A food for which laboratory evidence demonstratesthat therapid and progr essive growth of infectious or
toxigenic microorganisms or the growth of Salmonella enteritidisin eggs or Clostridium botulinum cannot
occur, such asafood that:
(A) hasan a, and a pH that are above the levels specified under subdivisions (2) and (3); and
(B) may contain a preservative, other barrier tothegrowth of microorganisms, or acombination of barriers
that inhibit the growth of microorganisms.
(6) A food that may contain an infectiousor toxigenic microor ganism or chemical or physical contaminant at a
level sufficient to cause illness, but that does not support the growth of microorganisms as specified under
subsection (a).
(Indiana Sate Department of Health; 410 |AC 7-24-66)

410 |AC 7-24-67 “ Poultry” defined
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Authority: 1C 16-42-5-5
Affected: IC 15-2.1-24; I C 16-42-5

Sec. 67. “Poultry” means a:
(1) domesticated bird included under IC 15-2.1-24 and is not meat; or
(2) game animal.

(Indiana Sate Department of Health; 410 | AC 7-24-67)

410 1AC 7-24-68 “ppm” defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 68.“ppm” meanspartsper million, which isequivalent tomilligramsper liter. (Indiana Sate Department of
Health; 410 IAC 7-24-68)

410 |AC 7-24-69 “ Premises’ defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 69. “ Premises” meansthe physical facility, its contents, and the:
(2) contiguousland or property under the control of the retail food establishment; or
(2) land or property not described under subdivision (1) if itsfacilitiesand contentsareunder thecontrol of the
owner or operator of theretail food establishment and may impact per sonnel, facilities, or operations, if ar etail
food establishment is only one (1) component of a larger operation, such asa:
(A) health carefacility;
(B) hotél;
(C) motel;
(D) schooal;
(E) recreational camp; or
(F) prison.
(Indiana Sate Department of Health; 410 | AC 7-24-69)

410 1AC 7-24-70 “Primal cut” defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 70. “Primal cut” meansahbasic major cut intowhich car cassesand sides of meat ar e separ ated, such asa:
(2) beef round;
(2) pork lain;
(3) lamb flank; or
(4) veal breast.
(Indiana Sate Department of Health; 410 |AC 7-24-70)

410 1AC 7-24-71 " Public water system” defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 71. “ Publicwater system” hasthemeaning set forth in 327 1 AC 8. (Indiana Sate Department of Health; 410
IAC 7-24-71)

410 1AC 7-24-72 “ Ready-to-eat food” defined

Authority: 1C 16-42-5-5
Affected: |C 16-42-5
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Sec. 72. (a) “ Ready-to-eat food” meansfood that:

() isin aform that is edible without additional preparation to achieve food safety, as specified under section
162 of thisrule, section 182(a) through 182(c) of thisrule, or section 183 of thisrule;

(2)isaraw or partially cooked animal food and the consumer isadvised as specified under section 182(d) of this
rule; or

(3) may receive additional preparation for palatability or aesthetic, epicurean, gastronomic, or culinary
purposes.

(b) “ Ready-to-eat food” includes, but isnot limited to, the following:
(1) Raw animal food that iscooked as specified under section 182 or 183 of thisruleor frozen asspecified under
section 162 of thisrule.
(2) Raw fruitsand vegetablesthat are washed as specified under section 175 of thisrule.
(3) Fruitsand vegetablesthat are cooked for hot holding, as specified under section 186 of thisrule.
(4) All potentially hazardous food that is cooked to the temperature and time required for the specific food
under section 182, 183, or 186 of thisrule and cooled as specified in section 189 of thisrule.
(5) Plant food for which further washing, cooking, or other processingisnot required for food safety and from
which:
(A) rinds;
(B) peels,;
(C) husks; or
(D) shells;
if naturally present, are removed.
(6) Substances derived from plants, such asthe following:
(A) Spices.
(B) Seasonings.
(C) Sugar.
(7) Bakery items such as:
(A) bread;
(B) cakes;
(C) pies;
(D) fillings; or
(E) icing;
for which further cookingisnot required for food safety.
(8) Thefollowing productsthat are produced in accordance with USDA guidelines and that have received a
lethality treatment for pathogens:
(A) Dry, fermented sausages, such asdry salami or pepperoni.
(B) Salt-cured meat and poultry products, such as prosciutto ham, country cured ham, and Par ma ham.
(C) Dried meat and poultry products, such asjerky or beef sticks.
(9) Foods manufactured according to 21 CFR Part 113.
(Indiana Sate Department of Health; 410 IAC 7-24-72)

410 1AC 7-24-73 “ Reduced oxygen packaging” defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 73. (a) “Reduced oxygen packaging” means the following:
(1) Thereduction of the amount of oxygen in a package by:
(A) removing oxygen;
(B) displacing oxygen and replacing it with another gas or combination of gases; or
(C) otherwisecontrolling the oxygen content to alevel below that nor mally found in the surrounding twenty-
one percent (21%) oxygen atmosphere.
(2) A processas specified in subdivision (1) that involves a food for which Clostridium botulinum isidentified
asamicrobiological hazard in thefinal packaged form.
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(b) Theterm includes the following:
(1) Vacuum packaging in which air isremoved from a package of food and the packageisher metically sealed so
that a vacuum remainsinside the package, such as sousvide.
(2) Madified atmosphere packaging in which the atmosphere of a package of food is modified so that its
composition is different from air but the atmosphere may change over time due to the permeability of the
packaging material or the respiration of the food. Modified atmosphere packaging includes any of the
following:

(A) Reduction in the proportion of oxygen.

(B) Total replacement of oxygen.

(C) Anincreasein the proportion of other gases, such as carbon dioxide or nitrogen.
(3) Controlled atmospher e packaging in which theatmospher e of a package of food ismodified sothat until the
package is opened, its composition is different from air, and continuous control of that atmosphere is
maintained, such asby using oxygen scavenger sor acombination of total replacement of oxygen, nonrespiring
food, and imper meable packaging material.

(Indiana Sate Department of Health; 410 |AC 7-24-73)

410 |AC 7-24-74 “ Refuse” defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 74. " Refuse” meanssolid waste not carried by water through the sewage system. (Indiana State Department
of Health; 410 IAC 7-24-74)

410 1AC 7-24-75 “ Regulatory authority” defined
Authority: 1C 16-42-5-5
Affected: |1C 16-42-5

Sec. 75. “Regulatory authority” means the local, state, or federal enforcement body or authorized
representativehavingjurisdiction over aretail food establishment. (Indiana Sate Department of Health; 410 1AC 7-
24-75)

410 I|AC 7-24-76 “ Reminder” defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 76. “Reminder” means a written statement concerning the health risk of consuming animal foods raw,
under cooked, or without otherwise being processed to eliminate pathogens. (Indiana Sate Department of Health;
410 |AC 7-24-76)

410 |AC 7-24-77 “ Restrict” defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 77. " Restrict” meansto limit the activities of a food employee so that thereis no risk of transmitting a
disease that istransmissible through food and the food employee does not work with:

(1) exposed food;

(2) clean equipment, utensils, or linens; and

(3) unwrapped single-service or single-use articles.
(Indiana Sate Department of Health; 410 |AC 7-24-77)

410 1AC 7-24-78 “ Restricted use pesticide” defined

Authority: 1C 16-42-5-5
Affected: |C 16-42-5
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Sec. 78. “ Restricted use pesticide” has the same meaning as when defined in law and rules of the office of the
Indiana state chemist. (Indiana State Department of Health; 410 |AC 7-24-78)

410 IAC 7-24-79 “ Retail food establishment” defined
Authority: 1C 16-42-5-5
Affected: IC 12-10-15; IC 12-13-5; IC 16-18-2; IC 16-21-2; IC 16-25-11; IC 16-41-31; IC 16-42-5-4

Sec. 79. (a) “ Retail food establishment” means an operation as followsthat:
(1) Stores, prepares, packages, serves, vends, or otherwise providesfood for human consumption, such asthe
following:
(A) A restaurant.
(B) A satellite or catered feeding location.
(C) A catering operation if the operation provides food directly to a consumer or to a conveyance used to
transport people.
(D) A market.
(E) A grocery store.
(F) A convenience store.
(G) A vending location.
(H) A conveyance used to transport people.
(1) An institution.
(J) A food bank.
(K) A commissary.
(L) A cottage industry.
(M) A hospicefacility asdefined in |C 16-25-11.
(N) A health carefacility asdefined in I1C 16-21-2.
(O) A health facility asdefined in 1C 16-18-2.
(P) A child carefacility asdefined in | C 12-13-5, such asthe following:
(i) Licensed child care centerslicensed under 470 IAC 3-4.7.
(i) Licensed child careinstitutionslicensed under 470 IAC 3-11, 470 IAC 3-12, and 470 |AC 3-13.
(i) Registered child care ministriesregistered under 470 IAC 3-4.5.
(Q) An assisted living facility as defined in IC 12-10-15.
(2) Relinquishespossession of food to a consumer directly or indirectly through adelivery service, such ashome
delivery of grocery orders or restaurant takeout orders, or delivery service that is provided by common
carriers.

(b) Theterm includes the following:
(1) An element of theoperation, such asatransportation vehicleor a central preparation facility that suppliesa
vending location or satellite feeding location unless the vending or feeding location is permitted by the
regulatory authority.
(2) An operation that isconducted in a:

(A) mobile;

(B) stationary;

(C) temporary; or

(D) permanent;
facility or location, wher e consumption ison or off the premisesand regar dlessof whether thereisachargefor
the food.

(c) Theterm does not include the following:

(1) An establishment that offersonly prepackaged foodsthat are not potentially hazar dous.

(2) A produce stand that offers only whole, uncut fresh fruits and vegetables.

(3) A food processing plant operated under |C 16-42-5.

(4) A privatehomewherefood isprepared by amember of an organization that isoperatingunder | C 16-42-5-
4,

(5) An area where food that is prepared as specified in subdivision (4) is sold or offered for human
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consumption.
(6) A bed and breakfast establishment as defined and regulated under 1C 16-41-31 and 410 IAC 7-15.5.
(7) A private homethat receives catered or home-delivered food.
(8) A private home.
(Indiana Sate Department of Health; 410 |AC 7-24-79)

410 1AC 7-24-80 “Risk” defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 80. “ Risk” meansthelikelihood that an adver sehealth effect will occur within apopulation asaresult of a
hazard in food. (Indiana State Department of Health; 410 |AC 7-24-80)

410 |AC 7-24-81 “ Safe material” defined
Authority: 1C 16-42-5-5
Affected: I1C 16-42-5

Sec. 81. “ Safe material” means any of the following:
(1) An article manufactured from or composed of materials that may not reasonably be expected to result,
directly or indirectly, in their becoming a component or otherwise affecting the characteristics of any food.
(2) An additivethat isused as specified in Section 409 or 706 of the Federal Food, Drug, and Cosmetic Act.
(3) Other materials that are not food or color additives and that are used in conformity with applicable
regulations of the Food and Drug Administration.

(Indiana Sate Department of Health; 410 |AC 7-24-81)

410 IAC 7-24-82 “ Sanitization” defined
Authority: 1C 16-42-5-5
Affected: I1C 16-42-5

Sec. 82. “ Sanitization” meanstheapplication of cumulative heat or chemicalson cleaned food-contact surfaces
that, when evaluated for efficacy, issufficient toyield areduction of five (5) logs, which isequal to a ninety-nine
and nine hundred ninety-ninethousandthsper cent (99.999% ) reduction of r epr esentative disease micr oor ganisms
of public health importance. (Indiana State Department of Health; 410 |AC 7-24-82)

410 1 AC 7-24-83 “ Sealed” defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 83. “ Sealed” meansfree of cracksor other openingsthat allow the entry or passage of moisture. (Indiana
Sate Department of Health; 410 |AC 7-24-83)

410 |AC 7-24-84 “ Service animal” defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 84. “Service animal” means a professionally trained animal, such as a guide dog, signal dog, or other
animal that providesassistanceto an individual with a disability. (Indiana Sate Department of Health; 4101AC 7-
24-84)

410 1AC 7-24-85 “ Servicing area” defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 85. “Servicing area” means an operating base location to which a mobile retail food establishment or
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transportation vehicle returnsfor such functionsasthe following:
(1) Vehicle and equipment cleaning.
(2) Discharging liquid or solid wastes.
(3) Refilling water tanksand ice bins.
(4) Boarding food.
(Indiana Sate Department of Health; 410 |AC 7-24-85)

410 |AC 7-24-86 “ Sewage” defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 86. " Sewage” meansliquid waste containing animal or vegetablematter in suspension or solution and may
include liquids containing chemicalsin solution. (Indiana Sate Department of Health; 410 |AC 7-24-86)

410 1AC 7-24-87 “ Shellfish control authority” defined
Authority: 1C 16-42-5-5
Affected: |1C 16-42-5

Sec. 87. " Shellfish control authority” meansa state, federal, foreign, tribal, or other gover nment entity legally
responsiblefor administering a program that includes certification of molluscan shellfish harvestersand dealers
for inter state commer ce. (Indiana State Department of Health; 410 IAC 7-24-87)

4101 AC 7-24-88 “ Shellstock” defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 88. “ Shellstock” meansraw, in-shell molluscan shellfish. (Indiana State Department of Health; 410 | AC 7-24-
88)

410 1AC 7-24-89 “ Shiga toxin-producing Escherichia coli” defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 89. “ Shigatoxin-producing Escherichiacoli” meansany Escherichiacoli capableof producing Shigatoxins
(also called ver ocytotoxinsor “ Shiga-like” toxins). Thisincludes, but isnot limited to, Escherichiacoli reported as
serotype O157:H7, O157:NM, and O157:H-. (Indiana State Department of Health; 410 |AC 7-24-89)

410 | AC 7-24-90 “ Shucked shellfish” defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 90. “ Shucked shdlfish” means molluscan shellfish that have one (1) or both shellsremoved. (Indiana Sate
Department of Health; 410 IAC 7-24-90)

410 1AC 7-24-91 “ Single-service articles’ defined
Authority: 1C 16-42-5-5
Affected: | C 16-42-5
Sec. 91. “ Single-service articles’ meanstablewar e, carry-out utensils, and other items, such as:
(2) bags,
(2) containers;
(3) place mats;
(4) stirrers;
(5) straws,
(6) toothpicks; and
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(7) wrappers,
that aredesigned and constructed for one (1) time, one (1) person use after which they areintended for discard.
(Indiana Sate Department of Health; 410 |AC 7-24-91)

410 1AC 7-24-92 “ Single-use articles’ defined
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 92. (a) “ Single-use articles” meansutensilsand bulk food containersdesigned and constructed to be used
once and discarded.

(b) Theterm includesitems, such as:

(1) wax paper;

(2) butcher paper;

(3) plastic wrap;

(4) formed aluminum food containers;

(5 jars;

(6) plastic tubs or buckets;

(7) bread wrappers;

(8) pickle barrels;

(9) ketchup bottles; and

(20) number ten (10) cans,
that do not meet the materials, durability, strength, and cleanability specificationsunder sections 205, 217, and
229 of thisrule for multiuse utensils. (Indiana State Department of Health; 410 |AC 7-24-92)

410 1AC 7-24-93 “ Slacking” defined
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 93. “Slacking” means the process of moderating the temperature of a food, such as allowing a food to
gradually increase from a temperature of minus ten (10) degrees Fahrenheit to twenty-five (25) degrees
Fahrenheit in preparation for deep-fat frying or to facilitate even heat penetration during the cooking of
previously block-frozen food, such askale. (Indiana State Department of Health; 410 |AC 7-24-93)

410 1AC 7-24-94 “ Smooth” defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 94. “ Smooth” meansthe following:
(1) A food-contact surface having a surfacefreeof pitsand inclusionswith a cleanability equal to or exceeding
that of one hundred (100) grit number three (3) stainless steel.
(2) A nonfood-contact surface of equipment having a surface equal tothat of commercial gradehot-rolled stedl
free of visible scale.
(3) A floor, wall, or ceiling having an even or level surface with no roughness or projections that render it
difficult to clean.

(Indiana Sate Department of Health; 410 |AC 7-24-94)

410 1AC 7-24-95 “ Table-mounted equipment” defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 95. “ Table-mounted equipment” means equipment that isnot portable and isdesigned to be mounted off
thefloor on atable, counter, or shelf. (Indiana Sate Department of Health; 410 IAC 7-24-95)
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410 IAC 7-24-96 “ Tablewar €’ defined
Authority: 1C 16-42-5-5
Affected: I1C 16-42-5

Sec. 96. “ Tableware” means:

(1) eating, drinking, and serving utensilsfor table use, such asflatwar e, including:
(A) forks;
(B) knives; and
(C) spoons,

(2) hollowwar e including:
(A) bowls:
(B) cups;
(C) serving dishes; and
(D) tumblers; and

(3) plates.

(Indiana Sate Department of Health; 410 |AC 7-24-96)

410 1AC 7-24-97 “ Temperature measuring device” defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 97. “ Temperature measuring device” means:
(1) athermometer;
(2) athermocouple;
(3) athermistor; or
(4) other device;
that indicatesthe temperature of food, air, or water. (Indiana Sate Department of Health; 410 IAC 7-24-97)

410 1AC 7-24-98 “ Temporary food establishment” defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 98. “Temporary food establishment” means a retail food establishment that operatesfor a period of no
mor e than fourteen (14) consecutive daysin conjunction with a single event or celebration with the approval of
the or ganizer s of the event or celebration. (Indiana State Department of Health; 410 |AC 7-24-98)

410 |AC 7-24-99 “USDA" defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 99. “USDA” meansthe United States Department of Agriculture. (Indiana Sate Department of Health; 410
IAC 7-24-99)

410 |AC 7-24-100 “ Utensil” defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 100. “Utensil” means a food-contact implement or container used in the storage, preparation,
transportation, dispensing, sale, or service of food, such asthe following:

(1) Kitchenware or tablewarethat is multiuse, single-service, or single-use.

(2) Glovesused in contact with food.

(3) Food temper ature measuring devices.

(4) Probe-type priceor identification tags used in contact with food.
(Indiana Sate Department of Health; 410 | AC 7-24-100)
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410 1AC 7-24-101 “Variance” defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 101. “Variance” meansawritten document issued by thedepartment upon demonstration of good cause by
the per son requesting the variance that authorizes a waiver, modification, or deviation from one (1) or mor e of
the state rules concerning food handling machinery or sanitary standards for the operation of food
establishments. (Indiana State Department of Health; 410 IAC 7-24-101)

410 1AC 7-24-102 “Vending machine” defined
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 102. “ Vending machine’” meansa self-servicedevicethat, upon activation, such asthrough theinsertion of
a

(1) coin;

(2) paper currency;

(3) token;

(4) card; or

(5) key;
or by optional manual operation, dispenses unit servings of food in bulk or in packageswithout the necessity of
replenishing the device between each vending oper ation. (Indiana State Department of Health; 410 |AC 7-24-102)

410 1AC 7-24-103 “Vending machine location” defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 103. “Vending machinelocation” meansthe:

(1) room;

(2) enclosure;

(3) space; or

(4) area;
whereone (1) or morevending machinesareinstalled and operated and includesthe storage areasand areason
the premisesthat areused to service and maintain the vending machines. (Indiana Sate Department of Health; 410
IAC 7-24-103)

410 1AC 7-24-104 “ Warewashing” defined
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 104. “Warewashing” meansthe cleaning and sanitizing of food-contact surfacesof equipment and utensils.
(Indiana Sate Department of Health; 410 |AC 7-24-104)

410 1AC 7-24-105 “Whole-muscle, intact beef” defined
Authority: 1C 16-42-5-5
Affected: | C 16-42-5
Sec. 105. “Whole-muscle, intact beef” means whole muscle beef that isnot:
(1) injected,;
(2) mechanically tenderized;
(3) reconstructed; or
(4) scored and marinated;
from which beef steaks may be cut. (Indiana State Department of Health; 410 | AC 7-24-105)
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410 1AC 7-24-106 Public health protection
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 106. (a) The regulatory authority shall uniformly apply this rule to all retail food establishmentsin a
reasonablemanner that promotesitsunderlying pur pose of safeguar ding public health and ensuring that food is:
(1) safe;
(2) not misbranded;
(3) unadulterated; and
(4) honestly presented;
when offered to the consumer.

(b) In enforcing thisrule, theregulatory authority shall assess existing facilities or equipment that wasin use
befor e the effective date of thisrule based on the following consider ations:

(1) Whether the facilities or equipment is in good repair and capable of being maintained in a sanitary

condition.

(2) Whether food-contact surfaces comply with sections 205 through 213, 215, 216, and 240 of thisrule.

(3) Whether the capacitiesof cooling, heating, and holding equipment ar e sufficient to comply with section 259

of thisrule.

(4) The existence of a documented agreement with the owner or operator of theretail food establishment that

the facilities or equipment will bereplaced or upgraded.

(c) For purposes of this section, a violation of subsection (a) or (b) is a noncritical item. (Indiana Sate
Department of Health; 410 IAC 7-24-106)

410 1AC 7-24-107 Prerequisite for operation
Authority: 1C 16-42-5-5
Affected: |C 16-42-1-6; | C 16-42-5

Sec. 107. (a) A person may not operate a retail food establishment without first having registered with the
department asrequired under |1C 16-42-1-6.

(b) A retail food establishment register ed with alocal health department or other regulatory authority shall be
consider ed registered with the department under 1C 16-42-1-6.

(c) To allow verification that theretail food establishment is constructed, equipped, and otherwise meetsthe
requirementsof thisrule, theregulatory authority shall benotified of an intent to operateat least thirty (30) days
beforeregistering under thisrule.

(d) From one (1) year of the effective date of thisrule, the owner or operator of the retail food establishment
shall maintain at least one (1) copy of thisruleon the premisesat all times. Immediate electronic accesstothisrule
shall be considered acceptable in meeting thisrequirement.

(e) For purposes of this section, a violation of subsections (a) through (d) isa noncritical item. (Indiana State
Department of Health; 410 IAC 7-24-107)

410 1AC 7-24-108 Access allowed at reasonable times after due notice
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 108. (a) After theregulatory authority presentsofficial credentialsand expresses an intent to conduct an
inspection, investigation, or to collect food samples, the per son-in-char ge shall allow theregulatory authority to
determineif theretail food establishment isin compliancewith thisrule by allowing accessto the establishment,
and providing information and records specified in thisrule and to which the regulatory authority is entitled
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according to law, during theretail food establishment’s hour s of operation and other reasonabletimes.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-108)

410 1AC 7-24-109 Ceasing oper ations, reporting, and resumption of operations
Authority: 1C 16-42-5-5
Affected: |1C 16-42-5

Sec. 109. (a) Except as specified in subsection (b), the owner or operator of theretail food establishment shall
immediately discontinue oper ations and notify theregulatory authority if an imminent health hazard may exist
because of an emer gency, such asthe following:

(1) Fire.

(2) Flood.

(3) An extended interruption of electrical or water service.

(4) A sewage backup.

(5) A misuse of poisonous or toxic materials.

(6) An onset of an apparent foodbor ne iliness outbreak.

(7) A grossinsanitary occurrence or condition.

(8) Other circumstance that may endanger public health.

(b) The owner or operator of a retail food establishment need not discontinue operations in an area of an
establishment that is unaffected by the imminent health hazard.

(c) If operationsar e discontinued as specified under thissection or otherwise accordingto law, theretail food
establishment shall obtain approval from theregulatory authority before resuming operations.

(d) For purposes of this section, a violation of subsection (a) isa critical item.

(e) For purposes of this section, a violation of subsection (b) or (c) is a noncritical item. (Indiana Sate
Department of Health; 410 IAC 7-24-109)

410 1AC 7-24-110 Requirement for facility and operating plans
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 110. (a) The owner or other authorized agent of an existing or proposed retail food establishment shall
submit to the regulatory authority properly prepared plans and specifications for review before any of the
following:

(1) The construction of aretail food establishment.

(2) The conversion of an existing structurefor use asa retail food establishment.

(3) The remodeling of a retail food establishment or a change of type of retail food establishment or food

operation if the regulatory authority determines that plans and specifications are necessary to ensure

compliance with thisrule.
Theretail food establishment owner or operator should usethe 2000 Food Establishment Plan Review Guide and
the temporary retail food establishment owner or operator should use the 2000 Pre-Operational Guide for
Temporary Retail Food Establishment Plan Review Guide, both as published by the U.S. Food and Drug
Administration and the Conference for Food Protection, as a sour cefor deter mining recommended equipment
specifications and operational standards for retail food establishmentstemporary retail food establishments.

(b) The plans and specifications shall be approved by theregulatory authority prior to construction and the
operation of theretail food establishment.

(c) For purposes of this section, a violation of subsection (a) or (b) is a noncritical item. (Indiana Sate
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Department of Health; 410 IAC 7-24-110)

410 1AC 7-24-111 Contents and specificationsfor facility and operating plans
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 111. (a) The plans and specifications for a retail food establishment shall include, as required by the
regulatory authority based on thetype of oper ation, type of food preparation, and foods prepar ed, thefollowing
infor mation to demonstrate compliance with thisrule;

(1) Intended menu.

(2) Anticipated volume of food to be stored, prepared, and sold or served.

(3) Proposed layout, mechanical schematics, construction materials, and finish schedules.

(4) Proposed equipment types, manufacturers, model number s, locations, dimensions, per for mance capacities,

and installation specifications.

(5) Evidence that standard procedures that ensure compliance with this rule are developed or are being

developed.

(6) Other information that may berequired by theregulatory authority for the proper review of the proposed

construction, conversion, or modification, and proceduresfor operating aretail food establishment.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-111)

410 1AC 7-24-112 Food equipment; certification and classification
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 112. (a) Food equipment that is certified or classified for sanitation by an American National Standards
Institute accredited certification program will be deemed to comply with sections 161, 205 through 213, 215
through 217, 219 through 226, 229 through 232, 253 through 256, 261 thr ough 266, 271, 277 through 282, 288,
305 through 306, and 333 of thisrule.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-112)

410 1AC 7-24-113 Mobileretail food establishment
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 113. (a) A mobileretail food establishment must be physically transported to a commissary or servicing
area, or both, at least once daily for all:

(1) supplies;

(2) cleaning; and

(3) servicing operations.

(b) A mobileretail food establishment shall comply with thisrule except asotherwise provided in this section.

(c) A mabileretail food establishment serving only food prepar ed, packaged in individual servings, transported,
and stored under conditions meeting the requirements of this rule, or beverages that are not potentially
hazardous and are dispensed from covered urnsor other protected equipment, need not comply with thisrule
pertaining to the following:

(1) The necessity of water and sewage systems.

(2) Thecleaning and sanitizing of equipment and utensilsif therequired equipment for cleaning and sanitizing

exists at the commissary; however, frankfurters may be prepared and served from these units without the

required cleaning and sanitizing equipment only.
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(d) A mobileretail food establishment shall provide only single-service articles for use by the consumer.

(e) A mobile retail food establishment requiring a water system shall have a potable water system under
pressure. The system shall be of sufficient capacity to furnish enough hot and cold water for food preparation,
utensil cleaning and sanitizing, and hand washing, in accordance with thisrule.

() If liquid wasteresultsfrom the oper ation of amobileretail food establishment, thewasteshall bestoredin a
permanently installed retention tank that isof at least fifteen percent (15%) lar ger capacity than thewater supply
tank asspecified in section 372 of thisrule. Liquid waste shall not bedischar ged from ther etention tank when the
mobile retail food establishment is being moved.

(g) For purposes of this section, a violation of subsection (a), (c), (€), or (f) isacritical item.

(h) For purposes of this section, a violation of subsection (b) or (d) is a noncritical item. (Indiana Sate
Department of Health; 410 IAC 7-24-113)

410 1AC 7-24-114 Variance
Authority: 1C 16-42-5-5
Affected: I1C 16-19-3-4.3; 1C 16-42-5-5.2

Sec. 114. (a) An owner or operator of aretail food establishment may request a variancefrom one (1) or more
of the sectionsin thisrule as specified in 1C 16-19-3-4.3 and |1 C 16-42-5-5.2.

(b) An owner or operator of a retail food establishment that requests a variance from one (1) or more
requirements of thisrule must complete a variance application provided by the department. The application
infor mation must adequately and completely addressall ar eas of concern described in the department’s* Policy
for Processing Variance Requests’.

(c) The department will process the variance request in accordance with the published and posted policy
referenced in subsection (b).

(d) From the effective date of thisrule, an owner or operator of aretail food establishment shall not commence
implementation of a modification to thisrule without first obtaining approval from the department.

(e) For purposes of thissection, aviolation of subsection (a), (b), or (c) isacritical or noncritical item based on
the deter mination of whether or not theviolation significantly contributestofood contamination, an illness, or an
environmental health hazard. (Indiana Sate Department of Health; 410 IAC 7-24-114)

410 1AC 7-24-115 Contents of a HACCP plan
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 115. (a) For aretail food establishment that isrequired under sections 114 and 195 of thisruleto have a
HACCP plan, the plan and specifications shall indicate the following:
(1) A categorization of thetypes of potentially hazardous foodsthat are specified in the menu, such as soups,
sauces, salads, and bulk, solid foods, such as meat roasts, or other foodsthat are specified by the regulatory
authority.
(2) A flow diagram by specific food or category type identifying critical control points and providing
information on the following:
(A) Ingredients, materials, and equipment used in the preparation of that food.
(B) Formulations or recipesthat delineate methods and procedural control measuresthat addressthe food
safety concernsinvolved.
(3) A food employee and supervisory training plan that addresses the food safety issues of concern.
(4) A statement of standard operating proceduresfor the plan under consider ation including clear ly identifying
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the following:
(A) Each critical control point.
(B) Thecritical limitsfor each critical control point.
(C) The method and frequency for monitoring and controlling each critical control point by the food
employee designated by the per son-in-char ge.
(D) Themethod and frequency for the per son-in-chargetoroutinely verify that thefood employeeisfollowing
standard operating procedures and monitoring critical control points.
(E) Actionsto betaken by the per son-in-chargeif thecritical limitsfor each critical control point arenot met.
(F) Records to be maintained by the person-in-charge to demonstrate that the HACCP plan is properly
operated and managed.
(5) Additional scientific data or other information, as required by the regulatory authority, supporting the
determination that food safety is not compromised by the proposal.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-115)

410 1AC 7-24-116 Preventing health hazar ds; provisionsfor conditions not addressed
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 116. (a) If necessary to protect against public health hazards or nuisances, theregulatory authority may
temporarily impose specific requirements in addition to the requirements contained in this rule that are
authorized by law.

(b) The regulatory authority shall document the conditions that necessitate the imposition of additional
requirementsand theunderlying public health rationale. The documentation shall be provided totheretail food
establishment, and a copy shall bemaintained in theregulatory authority’sfilefor theretail food establishment.

(c) For purposes of this section, a violation of subsection (a) or (b) is a noncritical item. (Indiana Sate
Department of Health; 410 IAC 7-24-116)

410 1AC 7-24-117 Assignment of supervision responsibility
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 117. (a) Theowner or operator of aretail food establishment shall have a per son-in-char ge present at the
retail food establishment during all hours of operation.

(b) For purposes of this section, a violation of subsection (a) is a critical item. (Indiana Sate Department of
Health; 410 IAC 7-24-117)

410 1AC 7-24-118 Demonstration of knowledge
Authority: 1C 16-42-5-5
Affected: | C 16-42-5
Sec. 118. (a) Based on therisk of foodbor neillnessinherent totheretail food operation, duringinspectionsand
upon request, the per son-in-char ge shall demonstratetotheregulatory authority knowledge of foodbor ne disease
prevention, application of the HACCP principles, and therequirements of thisrule. The per son-in-char ge shall
demonstrate this knowledge by either of the following:
(1) Having acertified food employeewho has shown proficiency of required infor mation through passing atest
that is part of an accredited program, as per 410 |AC 7-22.
(2) If theretail food establishment isexempt from 410 | AC 7-22, the demonstration of knowledge shall be met
by the following:
(A) Compliance with thisrule by having no critical violation or violations during the current inspection.
(B) Responding correctly to theinspector’squestionsasthey relateto the specific food operation. The areas
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of knowledge include the following:

(i) Describing ther elationship between the prevention of foodbor ne disease and per sonal hygiene of afood
employee.
(i) Explaining theresponsibility of the per son-in-chargefor preventing transmission of foodbor ne disease
by a food employee who has a disease or medical condition that may cause foodbor ne disease.
(iii) Describing the symptoms associated with the diseases that ar e transmissible through food.
(iv) Explaining the significance of the relationship between maintaining the time and temperature of
potentially hazardous food and the prevention of foodborneillness.
(v) Explainingthe hazar dsinvolved in the consumption of raw or under cooked meat, poultry, eggs, and fish.
(vi) Stating the required food temperatures and times for safe cooking of potentially hazardous food
including meat, poultry, eggs, and fish.
(vii) Statingtherequired temperaturesand timesfor thesafer efrigerated stor age, hot holding, cooling, and
reheating of potentially hazar dous food.
(viii) Describing the relationship between the prevention of foodborne illness and the management and
control of the following:

(AA) cross-contamination.

(BB) Hand contact with ready-to-eat foods.

(CC) Hand washing.

(DD) Maintaining theretail food establishment in a clean condition and in good repair.
(ix) Explaining the relationship between food safety and providing equipment that is asfollows:

(AA) Sufficient in number and capacity.

(BB) Properly designed, constructed, located, installed, operated, maintained, and cleaned.
(x) Explaining correct procedures for cleaning and sanitizing utensils and food contact surfaces of
equipment.
(xi) Identifying the source of water used and measures taken to ensure that it remains protected from
contamination, such as providing protection from backflow and precluding the creation of cross
connections.
(xii) Identifying poisonousor toxic materialsin theretail food establishment and the procedur es necessary
to ensurethat they are safely stored, dispensed, used, and disposed of according to law.
(xiii) Identifying critical control pointsin theoperation from purchasing through saleor servicethat when
not controlled may contributeto thetransmission of foodbor neillnessand explaining stepstaken toensure
that the pointsare controlled in accordance with thisrule.
(xiv) Explaining the details of how the per son-in-char ge and food employees comply with the HACCP plan
if a plan isrequired by the law, this rule, or an agreement between the regulatory authority and the
establishment.
(xv) Explaining the responsibilities, rights, and authorities assigned by thisruleto the:

(AA) food employee;

(BB) person-in-charge; and

(CC) regulatory authority.

(b) For purposes of this section, a violation of subsection (a) is a critical item. (Indiana Sate Department of
Health; 410 IAC 7-24-118)

410 1AC 7-24-119 Duties of the person-in-charge
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 119. (a) When applicable, the per son-in-char ge of theretail food establishment shall ensurethefollowing:
(1) Retail food establishment operations are not conducted in a private home or in aroom used as living or
sleeping quarters as specified under section 423 of thisrule.
(2) Personsunnecessary totheretail food establishment operation arenot allowed in thefood preparation, food
storage, or war ewashing ar eas, except that brief visitsand tour smay be authorized by the per son-in-chargeif
steps aretaken to ensurethat:

(A) exposed food;
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(B) clean equipment, utensils, and linens; and

(C) unwrapped single-service and single-use articles;
are protected from contamination.
(3) Employeesand other persons, such asdelivery and maintenance per sonsand pesticideapplicators, entering
thefood preparation, food storage, and war ewashing ar eas comply with thisrule.
(4) Employees ar e effectively cleaning their hands, by routinely monitoring the employees' hand washing.
(5) Employees are visibly observing foods asthey arereceived to determinethat they are;

(A) from approved sour ces;

(B) delivered at therequired temperatures;

(C) protected from contamination;

(D) unadulterated; and

(E) accurately presented;
by routinely monitoring the employees’ observations and periodically evaluating foods upon their receipt.
(6) Employees are properly cooking potentially hazardous food, being particularly careful in cooking those
foods known to cause sever e foodbor neillness and death, such as eggs and comminuted meats, through daily
oversight of the employees’ routine monitoring of the cooking temper atures using appropriate temperature
measuring devices properly scaled and calibrated as specified under sections 235 and 254 of thisrule.
(7) Employeesareusing proper methodsto rapidly cool potentially hazar dousfoodsthat arenot held hot or are
not for consumption within four (4) hours, through daily over sight of theemployees' routinemonitoring of food
temperatures during cooling.
(8) Consumerswhoorder raw or partially cooked ready-to-eat foods of animal origin areinformed as specified
under section 196 of thisrulethat the food isnot cooked sufficiently to ensur e its safety.
(9) Employeesareproperly sanitizing cleaned multiuse equipment and utensilsbeforethey arereused, through
routine monitoring of solution temperature and exposure time for hot water sanitizing and chemical
concentration, pH, temperature, and exposure time for chemical sanitizing.
(10) Consumersare notified that clean tablewareisto be used when they return to self-service areas, such as
salad bars and buffets, as specified under section 249 of thisrule.
(11) Employees are preventing cross-contamination of ready-to-eat food from unwashed hands and are
properly using suitable utensils, such as:

(A) déli tissue;

(B) spatulas;

(C) tongs;

(D) single-use gloves; or

(E) dispensing equipment;
when such items can be used.
(12) Employees are properly trained in food safety asit relatesto their assigned duties.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-119)

410 1AC 7-24-120 Responsibility to requirereporting by food employees and applicants
Authority: 1C 16-42-5-5
Affected: | C 16-42-5
Sec. 120. (a) The owner or operator of a retail food establishment shall require food employee applicantsto
whom a conditional offer of employment is made and food employees to report to the person-in-charge
infor mation about their health and activitiesasthey relateto diseasesthat aretransmissiblethr ough food. A food
employee or applicant shall report theinformation in amanner that allowsthe per son-in-chargeto prevent the
likelihood of foodborne disease transmission, including the date of onset of jaundice or of an illness specified
under subdivision (3), if the food employee or applicant:
(1) isdiagnosed with an illness due to:

(A) Salmonella spp.;

(B) Shigella spp.;

(C) Shiga toxin-producing Escherichia coli;

(D) Hepatitis A virus; or
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(E) Norovirus; or
(2) has a symptom caused by illness, infection, or other sourcethat is:
(A) associated with an acute gastrointestinal illness, such as:
(i) diarrhea;
(i) fever;
(iii) vomiting;
(iv) jaundice; or
(v) sorethroat with fever; or
(B) alesion containing pus, such asa bail or infected wound that isopen or draining and is on:
(i) the hands or wrists unless an impermeable cover, such asafinger cot or stall, protectsthelesion and a
single-use gloveisworn over the imper meable cover;
(i) exposed portions of the armsunlessthelesion isprotected by an impermeable cover; or
(iii) other partsof the body, unlessthe lesion is covered by adry, durable, tight-fitting bandage;
(3) had a past illness from an infectious agent specified under subdivision (1); or
(4) meetsone (1) or more of the following high-risk conditions, such as:
(A) Being suspected of causing, or being exposed to, a confirmed disease outbr eak caused by Salmonella spp.,
Shigella spp., Shiga toxin-producing Escherichia coli, Hepatitis A virus or Norovirus because the food
employee or applicant:
(i) prepared food implicated in the outbreak;
(i) consumed food implicated in the outbreak; or
(i) consumed food at the event prepared by a person who isinfected or ill with the infectious agent that
caused the outbreak or whois suspected of being a shedder of the infectious agent.
(B) Living in the same household as a person who is diagnosed with a disease caused by Salmonella spp.,
Shigella spp., Shiga toxin-producing Escherichia coli, Hepatitis A virus or Norovirus.

(b) For purposes of this section, a violation of subsection (a) is a critical item. (Indiana State Department of
Health; 410 IAC 7-24-120)

410 1AC 7-24-121 Exclusions and restrictions
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 121. (a) The person-in-char ge shall do the following:
(1) Excludeafood employeefrom aretail food establishment if thefood employeeisexhibiting vomiting and/or
diarrhea symptoms.
(2) Exclude a food employee from a retail food establishment if the food employee is diagnosed with an
infectious agent specified under section 120(a)(1) of thisrule.
(3) Except as specified under subdivision (4), restrict a food employee from working with exposed clean
equipment, utensils, and linens and unwrapped single-service and single-use articles in a retail food
establishment if the food employeeis:
(A) suffering from a symptom of sorethroat with fever as specified under section 120(a)(2) of thisrule;
(B) not experiencing a symptom of acute gastroenteritis specified under section 120(a)(2)(A) of thisrulebut
has a stool that yields a specimen culture that is positive for Salmonella spp., Shigella spp., or Shiga toxin-
producing Escherichia coli; or
(C) has a lesion containing pus, such as a bail or infected wound, that is open or draining as specified in
section 120(a)(2)(B), and is not covered with an imper meable cover.
(4) If the population served isa highly susceptible population, exclude a food employee who:
(A) isexperiencing a symptom of acute gastrointestinal illness specified under section 120(a)(2)(A) of thisrule
and meets a high-risk condition specified under section 120(a)(4) of thisrule;
(B) isnot experiencing asymptom of acute gastr oenteritisspecified under section 120(a)(2)(A) of thisrulebut
has a stool that yields a specimen culture that is positive for Salmonella spp., Shigella spp., Shiga toxin-
producing Escherichia coli or Norovirus;
(C) had a past illness from Salmonella typhi without three (3) successive negative stool cultures; or
(D) had a past illnessfrom Salmonella spp., Shigella spp., or Shigatoxin-producing Escherichia coli without
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two (2) successive negative stool cultures.
(5) For afood employee who isjaundiced, if the onset of jaundice occurred within the last seven (7) calendar
days, exclude the food employee from the food establishment.

(b) For purposes of this section, a violation of subsection (a) is a critical item. (Indiana Sate Department of
Health; 410 IAC 7-24-121)

410 | AC 7-24-122 Removal of exclusions and restrictions
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 122. (a) The per son-in-char ge may remove an exclusion specified under section 121(a)(1) of thisruleif:

(1) theemployeeisfree of vomiting and/or diarrhea symptomsfor at least twenty-four (24) hours; or

(2)  theperson excluded as specified under section 121(a)(1) of thisrule providesto the person-in-charge
written medical documentation from a physician licensed to practice medicine, a nurse practitioner, or a
physician assistant that specifies the vomiting and/or diarrhea result from a chronic noninfectious agent,
such as Crohn’sdiseaseirritable bowel syndrome, or ulcerative colitis; or other acute noninfectious
condition.

(b) The person-in-char ge may remove an exclusion specified under section 121(a)(2) of thisruleif:

(1) the per son-in-char ge obtains approval from theregulatory authority; and

(2) the per son excluded as specified under section 121(a)(1) of thisruleprovidesto the per son-in-chargewritten
medical documentation from a physician licensed to practice medicine, a nurse practitioner, or a physician
assistant that specifies that the excluded person may work in an unrestricted capacity in a retail food
establishment, including an establishment that servesa highly susceptible population, becausethepersonisfree
of theinfectious agent of concern as specified in section 127 of thisrule.

(c) The person-in-charge may remove a restriction specified under:
(2) section 121(a)(3) of thisruleif therestricted person:
(A) isfreeof the symptoms specified under section 121(a)(3)(A) of thisrule and no foodbor neillness occurs
that may have been caused by therestricted person;
(B) is suspected of causing foodbor neillness but:
(i) isfree of the symptoms specified under section 120(a)(2)(A)(ii) and (B) of thisrule; and
(if) provides written medical documentation from a physician licensed to practice medicine, a nurse
practitioner, or aphysician assistant stating that therestricted person isfreeof theinfectiousagent that is
suspected of causing the person’s symptomsor causing foodbor neillness as specified in section 127 of this
rule; or
(C) provides written medical documentation from a physician licensed to practice medicine, a nurse
practitioner, or physician assistant stating that the symptomsexperienced result from a chronic noninfectious
condition, such as Crohn’sdisease, irritable bowel syndrome, or ulcerative colitis; or
(2) section 121(a)(2)(B) of thisruleif the restricted person provides written medical documentation from a
physician licensed to practice medicine, a nurse practitioner, or physician assistant according to the criteria
specified in section 127 of thisrule that indicates the stools ar e free of Salmonella spp., Shigella spp., Shiga
toxin-producing Escherichia coli or Norovirus, whichever isthe infectious agent of concern.

(d) Theperson-in-char gemay remove an exclusion specified under section 121(a)(4) of thisruleif theexcluded
person provides written medical documentation from a physician licensed to practice medicine, a nurse
practitioner, or physician assistant:

(1) who specifiesthat the person isfree of:

(A) the infectious agent of concern as specified in section 127 of thisrule; or
(B) jaundice as specified under subsection (€) if hepatitis A virusisthe infectious agent of concern; or

(2) if the person isexcluded under section 121(a)(4)(A) of thisrule, stating that the symptomsexperienced result

from achronic noninfectiouscondition, such asCrohn’sdisease, irritable bowel syndrome, or ulcer ativecalitis.
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(e) The person-in-char ge may remove an exclusion specified under section 121(a)(5) of thisruleif:
(2) at least seven (7) days have passed since the onset of jaundice; or
(2) at least fourteen (14) days have passed since the onset of symptomsif no jaundice occurred.

(e) For purposes of this section, a violation of subsection (a), (b), (c), (d) and () isa noncritical item. (Indiana
Sate Department of Health; 410 |AC 7-24-122)

410 1AC 7-24-123 Responsibility of a food employee or an applicant to report to the person-in-charge
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 123. (a) A food employee or a person who appliesfor ajob asafood employee shall do the following:
(1) In amanner specified under section 120 of thisrule, report tothe per son-in-char getheinformation specified
under section 120 of thisrule.

(2) Comply with exclusions and restrictionsthat are specified under section 121 of thisrule.

(b) For purposes of this section, a violation of subsection (a) is a critical item.(Indiana State Department of
Health; 410 IAC 7-24-123)

4101 AC 7-24-124 Obtaining information: per sonal history of illness, medical examination, and specimen analysis
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 124. (a) Theregulatory authority shall act when it hasreasonable causeto believe that a food employee:
(1) has possibly transmitted disease;
(2) may beinfected with a disease in a communicable form that istransmissible through food;
(3) may beacarrier of infectious agentsthat cause a disease that istransmissible through food; or
(4) is affected with:
(A) abail;
(B) an infected wound; or
(C) an acute respiratory infection.

(b) Theregulatory authority shall act to secur ea confidential medical history of thefood employee suspected of
transmitting disease or making other investigations as deemed appropriate. Theregulatory authority shall also
require appropriate medical examinations, including collection of specimens for laboratory analysis, of a
suspected food employee and other employees.

(c) For purposes of this section, a violation of subsection (a) or (b) is a noncritical item. (Indiana Sate
Department of Health; 410 |AC 7-24-124)

410 1AC 7-24-125 Regulatory authority restriction or exclusion of food employee
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 125. (a) Based on the findings of an investigation related to a food employee who is suspected of being
infected or diseased, the regulatory authority may issue an order to the suspected employee or retail food
establishment instituting one (1) or more of the following control measures:

(1) Restrictingtheemployee' sservicesto specific areasand tasksin aretail food establishment that present no

risk of transmitting the disease.

(2) Excluding the employee from a retail food establishment.

(3) Closing theretail food establishment in accor dance with law.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-125)
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410 1AC 7-24-126 Restriction or exclusion order
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 126. (a) Based on the findings of the investigation as specified in section 124 of thisrule and to control
diseasetransmission, theregulatory authority may issue an order of restriction or exclusion to a suspected food
employeeor theowner or operator of theretail food establishment without prior war ning, notice of ahearing, or
a hearingif the order statesthe following:

(1) Thereasonsfor therestriction or exclusion that isordered.

(2) Theevidencethat thefood employee or the owner or operator of theretail food establishment shall provide

in order to demonstratethat the reasonsfor therestriction or exclusion are eliminated.

(3) That the suspected food employee or theowner or operator of theretail food establishment may request an

appeal hearing by submitting atimely request as provided in law.

(4) Thenameand addressof theregulatory authority representativeto whom arequest for an appeal hearing

may be made.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-126)

410 1AC 7-24-127 Release of a food employee from restriction or exclusion
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 127. (a) Theregulatory authority shall release a food employee from restriction or exclusion accordingto
the following conditions:

(1) If theemployee' s stools ar e negative for Salmonella typhi based on testing of at least three (3) consecutive
stool specimen culturesthat aretaken:

(A) not earlier than one (1) month after onset;

(B) at least forty-eight (48) hours after discontinuance of antibiotics; and

(C) at least twenty-four (24) hours apart.
(2) If one (1) of theculturestaken asspecified in subdivision (1) ispositive, repeat culturesaretaken at intervals
of one (1) month until at least three (3) consecutive negative stool specimen cultures are obtained.
(3) If theemployee' sstoolsarenegativefor Salmonella spp., Shigellaspp., or Shigatoxin-producing Escherichia
coli based on testing of two (2) consecutive stool specimen culturesthat are taken:

(A) not earlier than forty-eight (48) hours after discontinuance of antibiotics; and

(B) at least twenty-four (24) hoursapart.
(4) For afood employee who wasinfected with hepatitis A virusif:

(A) at least seven (7) days have passed since the onset of jaundice;

(B) at least fourteen (14) days have passed since the onset of symptoms, if no jaundice occurred; or

(C) at least two (2) blood tests show falling liver enzymes.
(5) A food employee has not experienced symptoms of vomiting and/or diarrhea, not attributable to another
non-infectious condition, for at least twenty-four (24) hours.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-127)

410 1AC 7-24-128 Hand cleaning and drying procedure
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 128. (a) Food employees shall, except as specified in section 343(c) of this rule, clean their hands and
exposed portions of their armswith a cleaning compound at a hand washing sink that is equipped as specified
under section 342(a) of thisruleby vigorously rubbing together the surfacesof their lathered handsand armsfor
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at least twenty (20) secondsin water having atemper ature of at least one hundred (100) degr ees Fahrenheit and
thoroughly rinsing with clean water. Employees shall pay particular attention to the areas underneath the
finger nails and between the fingers. A nail brush shall be used when provided.

(b) Food employees shall dry their hands utilizing the provisions under section 347 of thisrule. The use of a
common towel is prohibited.

(c) For purposesof thissection, aviolation of subsection (a) or (b) isacritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-128)

410 |AC 7-24-129 When to wash hands
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 129. (a) Food employees shall clean their hands and exposed portions of their arms as specified under
section 128 of thisruleimmediately before engaging in food preparation, including working with exposed food,
clean equipment and utensils, and unwrapped single-service and single-use articles and the following:

(1) After touching bare human body parts other than clean hands and clean, exposed portions of arms.

(2) After using thetoilet room.

(3) After caring for or handling service animals or aquatic animals as specified in section 435(b) of thisrule.

(4) After coughing, sneezing, or using a handker chief or disposable tissue.

(5) After drinking, other than as specified in section 136(b) of thisrule, using tobacco, or eating.

(6) After handling soiled surfaces, equipment, or utensils.

(7) During food preparation, as often as necessary to remove soil and contamination and to prevent cross-

contamination when changing tasks.

(8) When switching between working with raw food and working with ready-to-eat food.

(9) Before touching food or food-contact surfaces.

(10) Before placing gloves on hands.

(11) After engaging in other activitiesthat contaminate the hands.

(b) For purposes of this section, a violation of subsection (a) is a critical item. (Indiana State Department of
Health; 410 IAC 7-24-129)

410 1AC 7-24-130 Wher e to wash hands
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 130. (a) Food employees shall clean their hands in a hand washing sink or approved automatic hand
washing facility and may not clean their handsin asink used for food preparation or in aservicesink or acurbed
cleaning facility used for the disposal of mop water and similar liquid waste.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-130)

410 |AC 7-24-131 Hand sanitizers
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 131. (a) A hand sanitizer and a chemical hand sanitizing solution used as a hand dip shall be as follows:
(1) Comply with one (1) of the following:
(A) Bean approved drug that islisted in the FDA publication Approved Drug Products with Therapeutic
Equivalence Evaluations as an approved drug based on safety and effectiveness.
(B) Have active antimicrobial ingredients that are listed in the FDA monograph for OTC Health-Care
Antiseptic Drug Products as an antiseptic hand wash.
(2) Consist of componentsthat are one (1) of the following:
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(A) Listed for such usein contact with food in 21 CFR 178 - I ndirect Food Additives: Adjuvants, Production
Aids, and Sanitizers.
(B) Exempt from regulation asfood additivesunder 21 CFR 170.39- Threshold of regulation for substances
used in food-contact articles.
(C) Generally recognized assafe (GRAS) for theintended usein contact with food within the meaning of the
Federal Food, Drug and Cosmetic Act (FFDCA).
(D) Permitted for such use by an effective Food Contact Substance Notification as defined by paragraph
409(h) of the FFDCA and listed in FDA’s Inventory of Effective Premarket Notificationsfor Food Contact
Substances.

(3) Be applied only to handsthat are cleaned as specified under section 172 of thisrule.

(b) If a hand sanitizer or a chemical hand sanitizing solution used as a hand dip does not meet the criteria
specified under subsection (a)(2), use shall be:

(2) followed by thorough hand rinsing in clean water befor e hand contact with food or by the useof gloves; or

(2) limited to situationsthat involve no direct contact with food by the bare hands.

(c) A chemical hand sanitizing solution used as a hand dip shall be maintained clean and at a strength
equivalent to at least one hundred (100) milligrams per liter chlorine.

(d) For purposes of this section, a violation of subsection (a), (b), or (c) is a noncritical item. (Indiana State
Department of Health; 410 IAC 7-24-131)

410 1AC 7-24-132 Per sonal cleanliness
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 132. (a) Food employees shall keep their hands and exposed portions of their arms clean.

(b) For purposes of this section, a violation of subsection (a) is a critical item. (Indiana Sate Department of
Health; 410 IAC 7-24-132)

410 |AC 7-24-133 Hand and arm maintenance
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 133. (a) Food employees shall keep their fingernails trimmed, filed, and maintained so the edges and
surfaces ar e cleanable and not rough.

(b) Unless wearing intact glovesin good repair, a food employee may not wear fingernail polish or artificial
finger nails while wor king with exposed food.

(c) If alesion is present on the armsor hands, a food employee shall wear the following:
(1) An impermeable covering, such asabandage and a single-use glove over thelesion, on thehandsor wrist.
(2) A long sleeved shirt on other exposed portions of the arm wher e a bandaged lesion may be present.

(d) For purposes of this section, a violation of subsection (a) or (b) isa noncritical item.

(e) For purposes of this section, a violation of subsection (c) is a critical or noncritical item based on the
determination of whether or not the violation significantly contributesto food contamination, an illness, or an
environmental health hazard. (Indiana Sate Department of Health; 410 IAC 7-24-133)

410 1AC 7-24-134 Jewelry prohibition
Authority: 1C 16-42-5-5
Affected: | C 16-42-5
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Sec. 134. (a) While preparing food, a food employee shall not wear jewelry, including medical jewelry and
watches, on their arms and hands. This section does not apply to a plain ring, such as a wedding band.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-134)

410 1AC 7-24-135 Clean condition of outer clothing
Authority: 1C 16-42-5-5
Affected: |1C 16-42-5

Sec. 135. (a) Food employees shall wear clean outer clothing to prevent contamination of the following:
(1) Food.

(2) Equipment.

(3) Utensils.

(4) Linens.

(5) Single-service and single-use articles.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-135)

410 1AC 7-24-136 Eating, drinking, or using tobacco
Authority: 1C 16-42-5-5
Affected: |1C 16-42-5

Sec. 136. (a) Except as specified in subsection (b), an employee shall chew gum, eat and drink food, or use any
form of tobacco only in designated ar eas wher e the contamination of;

(1) exposed food;

(2) clean equipment, utensils, and linens;

(3) unwrapped single-service and single-use articles; or

(4) other items needing protection;
cannot result.

(b) A food employee may drink from a closed beverage container if the container ishandled in a manner that
prevents contamination of the following:

(1) The employee’shands.

(2) The container.

(3) Exposed food.

(4) Clean equipment, utensils, and linens.

(5) Unwrapped single-service and single-use articles.

(c) For purposesof thissection, aviolation of subsection (a) or (b) isacritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-136)

410 1AC 7-24-137 Dischar ges from the eyes, nose, and mouth
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 137. (a) Food employeesexperiencing per sistent sneezing, coughing, or arunny nose or when thereareany
other bodily discharges from the eyes, nose, or mouth may not work with the following:

(1) Exposed food.

(2) Clean equipment, utensils, and linens.

(3) Unwrapped single-service or single-use articles.
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(b) For purposes of this section, a violation of subsection (a) is a critical item. (Indiana Sate Department of
Health; 410 |AC 7-24-137)
410 |AC 7-24-138 Effectiveness of hair restraint

Authority: 1C 16-42-5-5

Affected: | C 16-42-5

Sec. 138. (a) Except asprovided in subsection (b), food employeesshall wear hair restraints, such ashats, hair
coveringsor nets, beard restraints, and clothing that coversbody hair, that ar edesigned and wor n to effectively
keep their hair from contacting:

(1) exposed food;

(2) clean equipment, utensils, and linens; and

(3) unwrapped single-service and single-use articles.

(b) Thissection doesnot apply to food employees, such as counter staff who only servebeveragesand wrapped
or packaged foods, hostesses, and wait staff, if they present a minimal risk of contaminating:

(1) exposed food;

(2) clean equipment, utensils, and linens; and

(3) unwrapped single-service and single-use articles.

(c) For purposes of this section, a violation of subsection (a) or (b) is a noncritical item. (Indiana Sate
Department of Health; 410 IAC 7-24-138)

410 | AC 7-24-139 Food condition
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 139. (a) Food shall be safe, unadulterated, and, as specified under section 140 of this rule, honestly
presented.

(b) Food shall not be misbranded.

(c) For purposes of thissection, a violation of subsection (a) isacritical item.

(d) For purposes of this section, a violation of subsection (b) is a critical or noncritical item based on the
determination of whether or not the violation significantly contributesto food contamination, an illness, or an
environmental health hazard. (Indiana Sate Department of Health; 410 IAC 7-24-139)

410 1AC 7-24-140 Honest presentation of food

Authority: 1C 16-42-5-5

Affected: | C 16-42-5

Sec. 140. (a) Food shall be offered for human consumption in a way that does not mislead or misinform the
consumer.

(b) Food or color additives, colored overwraps, or lightsmay not be used to misrepresent thetrueappear ance,
color, or quality of afood.

(c) For purposes of this section, a violation of subsection (a) or (b) is a noncritical item. (Indiana Sate
Department of Health; 410 |AC 7-24-140)

410 1AC 7-24-141 Discarding or reconditioning of unsafe, misbranded, adulterated, or contaminated food

Authority: 1C 16-42-5-5
Affected: |C 16-42-5
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Sec. 141. (a) A food that isunsafe, adulterated, misbranded, or not honestly presented asspecified under section
140 of thisrule shall be reconditioned according to an approved procedure or discarded.

(b) Food that is not from an approved sour ce as specified under section 142, 143, 147, 154, 155, 164, or 165 of
thisrule shall be discarded.

(c) Ready-to-eat food that may have been contaminated by an employeewho hasbeen restricted or excluded as
specified under section 121 of thisrule shall be discar ded.

(d) Food that is contaminated by food employees, consumers, or other persons through contact with soiled
hands, bodily discharges, such asnasal or oral discharges, or other means shall be discarded.

(e) For purposes of this section, a violation of subsection (a) is a critical or noncritical item based on the
determination of whether or not the violation significantly contributesto food contamination, an illness, or an
environmental health hazard.

(f) For purposes of this section, a violation of subsection (b), (c), or (d) is a critical item. (Indiana Sate
Department of Health; 410 IAC 7-24-141)

410 1AC 7-24-142 Food sour ces
Authority: 1C 16-42-5-5
Affected: |C 16-42-1; IC 16-42-2

Sec. 142. (a) Food shall be obtained from sour ces that comply with law at least equivalent to Indiana law.

(b) Food prepared in a private home may not be used or offered for human consumption in a retail food
establishment.

(c) Packaged food shall be labeled as specified:
(1) in law, including I C 16-42-1, I1C 16-41-2, 21 CFR 101, 9 CFR 317, and 9 CFR 381 Subpart N; and
(2) under sections 156 and 157 of thisrule.

(d) Fish, other than molluscan shellfish, that are intended for consumption in their raw form and allowed as
specified in section 182(d) of thisrule may be offered for sale or serviceif they are:

(2) obtained from a supplier that freezesthe fish as specified under section 164 of thisrule; or

(2) frozen on the premises as specified under section 162 of thisrule;
and records are retained as specified under section 163 of thisrule.

(e) Whole-muscle, intact beef steaks that are intended for consumption in an undercooked form without a
consumer advisory as specified in section 182(c) of thisrule shall be:
(2) obtained from a food processing plant that packagesthe steaks and labelsthem to indicate that they meet
the definition of whole-muscle, intact beef; or
(2) if individually cut in aretail food establishment:
(A) cut from whole-muscle, intact beef that is labeled by a food processing plant to indicate that the beef
meets the definition of whole-muscle, intact beef;
(B) prepared so they remain intact; and
(C) if packaged for undercooking in a retail food establishment, labeled to indicate that they meet the
definition of whole-muscle, intact beef.

(f) Meat and poultry that is not a ready-to-eat food and isin a packaged form when it is offered for sale or
otherwise offered for consumption shall be labeled to include safe handling instructions as specified in law,
including 9 CFR 317.2(]) and 9 CFR 381.125(b).

(g) For purposes of this section, a violation of subsections (a), (b), (c)(2), (d), (e), and (f) isa critical item.
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(h) For purposes of this section, a violation of subsection (c)(2) isa critical or noncritical item based on the
determination of whether or not the violation significantly contributesto food contamination, an illness, or an
environmental health hazard. (Indiana Sate Department of Health; 410 IAC 7-24-142)

410 1AC 7-24-143 Food in a hermetically sealed container
Authority: 1C 16-42-5-5
Affected: |1C 16-42-5

Sec. 143. (a) Food in a hermetically sealed container shall be obtained from a:

(1) food processing plant that isregulated by thefood regulatory agency that hasjurisdiction over theplant; or
(2) retail food establishment engaged in activities of a food processing plant for retail sale such as acidified
foods or low-acid foods, meeting the same requirements as a food processing plant.

(b) For purposes of this section, a violation of subsection (@) is a critical item. (Indiana Sate Department of
Health; 410 IAC 7-24-143)

410 1AC 7-24-144 Packaging integrity
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 144. (a) Food packages shall bein good condition and protect theintegrity of the contentsso that thefood
isnot exposed to adulteration or potential contaminants.

(b) For purposes of this section, a violation of subsection (a) is a critical item. (Indiana Sate Department of
Health; 410 IAC 7-24-144)

410 1AC 7-24-145 Accurate representation of packaged food using standar ds of identity
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 145. (a) Packaged food shall comply with standard of identity requirementsin 21 CFR 131 through 21 CFR
169, 9 CFR 319, and the general requirementsin 21 CFR 130 and 9 CFR 319, Subpart A.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-145)

410 | AC 7-24-146 Food labels
Authority: 1C 16-42-5-5
Affected: |C 16-42-1; IC 16-42-2

Sec. 146. (a) Food packaged in aretail food establishment shall be labeled as specified in law, including the
following:

(1) IC 16-42-1.

(2) IC 16-42-2.

(3) 410 IAC 7-5.

(4) 21 CFR 101.

(5) 9 CFR 317.

(b) Label information shall include the following:

(1) The common name of the food or, absent a common name, an adequately descriptive identity statement.
(2) If made from two (2) or more ingredients, a list of ingredients in descending order of predominance by
weight, including a declar ation of artificial color or flavor and chemical preservativesif contained in thefood.
(3) An accurate declar ation of the quantity of contents.

(4) The name and place of business of the manufacturer, packer, or distributor.
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(5) For any salmonid fish containing canthaxanthin asa color additive, thelabeling of the bulk fish container,
including a list of ingredients, displayed on theretail container or by other written means, such as a counter
card, that discloses the use of canthaxanthin.

(c) Except as specified in subsection (d), bulk, unpackaged food not intended for immediate consumption that is
availablefor consumer self-dispensing or that isportioned to consumer specificationsshall be prominently labeled
with either of the following information in plain view of the consumer:

(1) The manufacturer’sor processor’slabel that was provided with the food.

(2) A card, sign, or other method of notification that includestheinfor mation specified under subsection (b)(1),

(b)(2), and (b)(4).

(d) Bulk unpackaged food need not be labeled if:
(1) a health, nutrient content, or other claim isnot made; or
(2) thefood is manufactured or prepared on the premises of the retail food establishment.

(e) Retail food establishment or manufacturers dating information on foods may not be concealed or altered.

(f) For purposes of this section, a violation of subsections (a) through (€) is a noncritical item. (Indiana State
Department of Health; 410 |AC 7-24-146)

410 1AC 7-24-147 Fluid milk and milk products
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 147. (a) Fluid milk and milk productsshall beobtained from sour cesthat comply with Grade A standards
as specified in law.

(b) For purposes of this section, a violation of subsection (a) is a critical item. (Indiana State Department of
Health; 410 IAC 7-24-147)

410 |AC 7-24-148 Bulk milk
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 148. (a) Thebulk milk container dispensing tubeshall be cut on the diagonal leaving no morethan one (1)
inch protruding from the chilled dispensing head.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-148)

410 1AC 7-24-149 Eggs and milk products; pasteurized
Authority: 1C 16-42-5-5
Affected: | C 16-42-5
Sec. 149. (a) Liquid, frozen, and dry eggs and egg products shall be pasteurized.

(b) Fluid and dry milk and milk products complying with Grade A standards as specified in law shall be
obtained pasteurized.

(c) Frozen milk products, such asice cream, shall be pasteurized as specified in 21 CFR 135.

(d) Cheeseshall be obtained pasteurized unlessalter native procedur esto pasteurization arespecified in 21 CFR
133.
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(e) For purposes of this section, a violation of subsection (a), (b), (c), or (d) is a critical item. (Indiana Sate
Department of Health; 410 IAC 7-24-149)

410 |AC 7-24-150 Shell eggs
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 150. (a) Shell eggs shall bereceived clean and sound and may not exceed therestricted egg tolerancesfor
United States Consumer Grade B as specified in 7 CFR 56, 9 CFR 590, United States Standards, Grades, and
Weight classesfor Shell Eggs (AM S 56.200 et seq.), and 370 IAC.

(b) For purposes of this section, a violation of subsection (a) is a critical item. (Indiana State Department of
Health; 410 IAC 7-24-150)

410 1AC 7-24-151 Pasteurized eggs; substitute for raw shell eggsfor certain recipes
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 151. (a) Pasteurized eggsor egg productsshall be substituted for raw shell eggsin thepreparation of foods,
such as caesar salad, hollandaise or béar naise sauce, mayonnaise, and egg-fortified bever agesthat are not:

(1) cooked as specified under section 182(a)(1) or 182(a)(2) of thisrule; or

(2) included in section 182(d) of thisrule.

(b) For purposes of section, a violation of subsection (a) isa critical item. (Indiana State Department of Health;
410 1AC 7-24-151)

410 1 AC 7-24-152 Juice treated
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 152. (a) Prepackaged juice shall:

(2) be obtained from a processor who has established and isutilizinga HACCP system as specified in 21 CFR
Part 120;

(2) be obtained already pasteurized or otherwise treated to attain a 5-log reduction of the most resistant
microor ganism of public health significance as specified in 21 CFR Part 120.24; or

(3) bear awarning label as specified in 21 CFR 101.17(g).

(b) Juice packaged in a retail food establishment shall be:
(1) treated under aHACCP plan asspecified in subsection 115(a)(2) through 115(a)(5) of thisruleto attain a5
log reduction, which is equal to a ninety-nine and nine hundred ninety-nine thousandths per cent (99.999%)
reduction, of the most resistant microorganism of public health significance; or
(2) labeled, if not treated to yield a 5-log reduction of the most resistant microorganism of public health
significance as specified:
(A) under section 175 of thisrule; and
(B)in 21 CFR 101.17(g) with thephrase, “WARNING: Thisproduct hasnot been pasteurized and, therefore,
may contain harmful bacteria that can cause serious illness in children, the elderly, and persons with
weakened immune systems.”.

(c) For purposes of this section, a violation of subsection (a) or (b) is a noncritical item. (Indiana Sate
Department of Health; 410 IAC 7-24-152)

410 1AC 7-24-153 Pasteurized food and prohibited food
Authority: 1C 16-42-5-5
Affected: |C 16-42-5
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Sec. 153. (a) Thefollowing apply in aretail food establishment that serves a highly susceptible population:
(1) Thefollowing criteria apply tojuice:
(A) For purposes of thissubdivision only, children who arenine (9) yearsof ageor lessand receivefood in a
school, day care setting, or similar facility that provides custodial care are included as highly susceptible
populations.
(B) Prepackaged juice or aprepackaged bever age containing juicethat bear sawarning label as specified in
21 CFR 101.17(g) Food L abeling or packaged juice or bever age containing juicethat bear sawarninglabel as
specified under section 152(b)(2) of thisrule may not be served or offered for sale.
(C) Unpackaged juice that is prepared on the premises for service or salein a ready-to-eat form shall be
processed under aHACCP plan that containstheinfor mation specified in section 115(a)(2) through 115(a)(5)
of thisrule and as specified under 21 CFR 120.24 Process controls.
(2) Pasteurized shell eggsor pasteurized liquid, frozen, or dry eggsor egg productsshall besubstituted for raw
shell eggsin the preparation of the following:
(A) Foods, such asthe following:
(i) Caesar salad.
(i) Hollandaise or béar naise sauce.
(iif) Mayonnaise.
(iv) Egg-fortified beverages.
(B) Except as specified in subdivision (5), recipesin which morethan one (1) egg isbroken and theeggsare
combined.
(3) Thefollowing foods may not be served or offered for salein aready-to-eat form:
(A) Raw animal foods, such asthe following:
(i) Raw fish.
(il) Raw-marinated fish.
(iif) Raw molluscan shéllfish.
(iv) Steak tartare.
(B) A partially cooked animal food, such asthe following:
(i) Lightly cooked fish.
(if) Rare meat.
(ii1) Soft-cooked eggsthat are made from raw shell eggs.
(iv) Meringue.
(C) Raw seed sprouts.
(4) Food employees may not contact ready-to-eat food as specified under section 171(b) of thisrule.
(5) Subdivision (2)(B) does naot apply if:
(A) the raw eggs are combined:
(i) immediately befor e cooking for one (1) consumer’s serving at a single meal, cooked as specified under
section 182(a)(1) of thisrule, and served immediately, such as an omelet, soufflé, or scrambled eggs; or
(i) asan ingredient immediately before baking and the eggsar ethor oughly cooked to aready-to-eat form,
such as a cake, muffin, or bread; or
(B) the preparation of the food is conducted under a HACCP plan that:
(i) identifies the food to be prepared;
(i) prohibits contacting ready-to-eat food with bare hands;
(iii) includes specificationsand practicesthat ensurethat Salmonella Enteritidisgrowth iscontrolled before
and after cooking, and SalmonellaEnteritidisisdestroyed by cooking the eggsaccor dingtothetemperature
and time specified in section 182(a)(2) of thisrule;
(iv) containstheinformation specified under section 115(a)(4) of thisruleincluding proceduresthat control
cross-contamination of ready-to-eat food with raw eggsand delineate cleaning and sanitization procedures
for food-contact surfaces, and
(v) describesthetraining program that ensuresthat the food employee responsible for the preparation of
the food under stands the proceduresto be used.

(b) For purposes of this section, a violation of subsection (a) is a critical item. (Indiana Sate Department of
Health; 410 IAC 7-24-153)
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410 1AC 7-24-154 Fish
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 154. (a) Fish that arereceived for sale or service shall be:
(1) commercially and legally produced, caught, or harvested; or
(2) approved by the department for sale or service.

(b) For purposes of this section, a violation of subsection (a) is a critical item. (Indiana Sate Department of
Health; 410 IAC 7-24-154)

410 | AC 7-24-155 Molluscan shellfish
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 155. (a) M olluscan shellfish shall be obtained from sour cesaccording to law and ther equirements specified
in the United States Department of Health and Human Services, Public Health Service, Food and Drug
Administration, National Shellfish Sanitation Program Guide for the Control of Molluscan Shellfish.

(b) Molluscan shellfish received in inter state commer ce shall be from sourcesthat arelisted in the Interstate
Certified Shellfish ShippersList.

(c) Moalluscan shellfish that arerecreationally caught may not be received for sale or service.

(d) For purposes of this section, a violation of subsection (a), (b), or (c) is a critical item. (Indiana Sate
Department of Health; 410 IAC 7-24-155)

410 1AC 7-24-156 Shucked shellfish; packaging and identification
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 156. (a) Raw shucked shellfish shall be obtained in nonretur nable packagesthat bear a legible label that
identifiesthe:

(1) name, address, and certification number of the shucker-packer or repacker of the molluscan shellfish; and

(2) “sell by” datefor packageswith a capacity of lessthan one-half (%) gallon or thedate shucked for packages

with a capacity of one-half (¥2) gallon or more.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-156)

410 1AC 7-24-157 Shellstock identification
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 157. (a) Shellstock shall be obtained in container s bearing legible sour ce identification tags or labelsthat
are affixed by the harvester and each dealer that depurates, ships, or reshipsthe shellstock, as specified in the
National Shellfish Sanitation Program Guidefor the Control of Molluscan Shellfish, and that list thefollowing:

(1) Except as specified under subsection (b), on the harvester’stag or label, the following information in the

following order:

(A) The harvester’sidentification number that is assigned by the shellfish control authority.

(B) The date of harvesting.

(C) Themost preciseidentification of the har vest location or aquaculturesitethat ispracticable based on the
system of harvest area designations that is in use by the shdlfish control authority and including the
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abbreviation of the name of the state or country in which the shellfish are harvested.
(D) Thetype and quantity of shellfish.
(E) Thefollowing statement in bold, capitalized type: “ Thistag isrequired to be attached until container is
empty or retagged and thereafter kept on file for ninety (90) days.”.
(2) Except asspecified in subsection (c), on each dealer’ stag or label, thefollowing information in thefollowing
order:
(A) Thedealer’sname and addressand the certification number assigned by the shellfish control authority.
(B) Theoriginal shipper’scertification number, including theabbr eviation of thenameof thestate or country
in which the shellfish are harvested.
(C) The same information as specified for a harvester’stag under subdivision (1)(B) through (1)(D).
(D) Thefollowing statement in bold, capitalized type: “ Thistag isrequired to be attached until container is
empty and thereafter kept on file for ninety (90) days.”.

(b) A container of shellstock that does not bear atag or label or that bearsatag or label that doesnot contain
all theinformation as specified under subsection (a) shall be subject toahold order, asallowed by law, or seizure
and destruction in accordance with 21 CFR 1240.60(d).

(c) If aplaceisprovided on theharvester’stag or label for adealer’ sname, address, and certification number,
the dealer’sinformation shall belisted first.

(d) If the harvester’stag or label is designed to accommodate each dealer’s identification as specified under
subsection (a)(2)(A) and (a)(2)(B), individual dealer tags or labels need not be provided.

(e) For purposes of this section, a violation of subsection (a), (b), (c), or (d) isa critical item. (Indiana State
Department of Health; 410 IAC 7-24-157)

410 1AC 7-24-158 Shellstock condition
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 158. (a) When received by a retail food establishment, shellstock shall be reasonably free of mud, dead
shellfish, and shellfish with broken shells. Dead shellfish or shellstock with badly br oken shellsshall bediscar ded.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-158)

410 1AC 7-24-159 Molluscan shéellfish original container
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 159. (a) Except as specified in subsections (b) and (c), molluscan shellfish shall not be removed from the
container in which they arereceived other than immediately before sale or preparation for service.

(b) Shellstock may beremoved from the container in which they arereceived, displayed on drained ice, or held
in a display container, and a quantity specified by a consumer may be removed from the display or display
container and provided to the consumer if the:

(2) source of the shellstock on display isidentified as specified under section 157 of thisrule and recorded as

specified under section 160 of thisrule; and

(2) shellstock are protected from contamination.

(c) Shucked shellfish may be removed from the container in which they were received and held in a display
container from which individual servings are dispensed upon a consumer’srequest if the:

(1) labding information for the shellfish on display as specified under section 156 of thisruleisretained and

correlated to the date when, or dates during which, the shellfish are sold or served; and
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(2) shellfish are protected from contamination.

(d) For purposes of this section, a violation of subsection (a), (b), or (c) is a noncritical item. (Indiana Sate
Department of Health; 410 IAC 7-24-159)

410 1AC 7-24-160 Shellstock; maintaining identification
Authority: 1C 16-42-5-5
Affected: |1C 16-42-5

Sec. 160. (a) Except as specified under subsection (b)(2), shellstock tagsshall remain attached tothecontainer in
which the shellstock arereceived until the container isempty.

(b) Theidentity of the sour ce of shellstock that are sold or served shall be maintained by retaining shellstock
tags or labelsfor ninety (90) calendar days from the date the container is emptied by using:

(1) arecord keeping system that keepsthetagsor labelsin chronological order correlated to the datewhen, or

dates during which, the shellstock are sold or served; and

(2) only one (1) tagged or labeled container at a timeif shellstock are removed from their tagged or labeled

container.

(c) For purposesof thissection, aviolation of subsection (a) or (b) isacritical item. (Indiana State Department of
Health; 410 IAC 7-24-160)

410 |AC 7-24-161 Molluscan shéllfish tanks
Authority: 1C 16-42-5-5
Affected: I1C 16-42-5

Sec. 161. (a) Except asspecified under subsection (b), molluscan shellfish life support system display tanksmay
not be used to display shellfish that are offered for human consumption and shall be conspicuously marked sothat
it isobviousto the consumer that the shellfish arefor display only.

(b) Molluscan shellfish life support system display tanksthat are used to store and display shellfish that are
offered for human consumption shall be operated and maintained in compliance with aHACCP plan to ensure
the following:

(1) Water used with fish other than molluscan shellfish does not flow into the molluscan tank.

(2) The safety and quality of the shellfish asthey werereceived are not compromised by the use of the tank.

(3) Theidentity of the sour ce of the shellstock isretained as specified under section 160 of thisrule.

(c) For purposes of this section, a violation of subsection (a) or (b) is a noncritical item. (Indiana Sate
Department of Health; 410 IAC 7-24-161)

410 IAC 7-24-162 Par asite destruction
Authority: 1C 16-42-5-5
Affected: I1C 16-42-5

Sec. 162. (a) Except as specified in subsection (b), before service or sale in ready-to-eat form, raw, raw-
marinated, partially cooked, or marinated-partially cooked fish other than molluscan shellfish shall be frozen
throughout to a temperature of:

(1) minusfour (4) degrees Fahrenheit or below for one hundred sixty-eight (168) hours (seven (7) days) in a

freezer; or

(2) minusthirty-one (31) degrees Fahrenheit or below for fifteen (15) hoursin a blast freezer.

(b) If the fish aretuna of the species:
(1) Thunnus alalunga;
(2) Thunnus albacares (Y ellowfin tuna);

46



(3) Thunnus atlanticus;

(4) Thunnus maccoyii (Bluefin tuna, Southern);

(5) Thunnus obesus (Bigeye tuna); or

(6) Thunnusthynnus (Bluefin tuna, Northern);
thefish may beserved or sold in araw, raw-marinated, or partially cooked ready-to-eat form without freezing as
specified under subsection (a).

(c) For purposesof thissection, aviolation of subsection (a) or (b) isacritical item. (Indiana State Department of
Health; 410 IAC 7-24-162)

410 1AC 7-24-163 Records; creation and retention
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 163. (a) Except as specified in section 162(b) of thisruleand subsection (b), if raw, raw-marinated, partially
cooked, or marinated-partially cooked fish are served or sold in ready-to-eat form, the per son-in-charge shall
record thefreezing temper atureand timeto which thefish ar e subjected and shall retain therecordsat theretail
food establishment for ninety (90) calendar days beyond the time of service or sale of the fish.

(b) If thefish arefrozen by a supplier, awritten agreement or statement from the supplier stipulating that the
fish supplied arefrozen toatemperatureand for atime specified under section 162 of thisrule may substitutefor
the recor ds specified under subsection (a).

(c) For purposes of this section, a violation of subsection (a) or (b) is a noncritical item. (Indiana Sate
Department of Health; 410 IAC 7-24-163)

410 1AC 7-24-164 Wild mushrooms
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 164. (a) Except as specified in subsection (b), mushroom species picked in thewild shall be obtained from
sour ceswher e each mushroom isindividually inspected and found to be safe by a mushr oom identification expert.

(b) This section does not apply to the following:

(1) Cultivated wild mushroom species that are grown, harvested, and processed in an operation that is
regulated by the food regulatory agency that hasjurisdiction over the operation.

(2) Wild mushroom speciesif they arein packaged form and arethe product of afood processing plant that is
regulated by the food regulatory agency that hasjurisdiction over the plant.

(c) For purposesof thissection, aviolation of subsection (a) or (b) isacritical item. (Indiana State Department of
Health; 410 IAC 7-24-164)

410 |AC 7-24-165 Game animals
Authority: 1C 16-42-5-5
Affected: IC 15-2.1-24; IC 16-42-5

Sec. 165. (a) If game animalsarereceived for sale or servicethey shall be slaughtered and processed under a
state or federal inspection program with requirementsthat are at least equal to IC 15-2.1-24.

(b) For purposes of this section, a violation of subsection (a) is a critical item. (Indiana State Department of
Health; 410 IAC 7-24-165)

410 1AC 7-24-166 Specifications for receiving temper atures of food
Authority: 1C 16-42-5-5
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Affected: |C 16-42-5

Sec. 166. (a) Except as specified in subsection (b), refrigerated, potentially hazardous food shall be at a
temperatur e of forty-one (41) degrees Fahrenheit or below when received.

(b) If atemperatureother than forty-one (41) degreesFahrenheit for a potentially hazar dousfood isspecified in
law governingitsdistribution, such aslaws gover ning milk, molluscan shdllfish, and shell eggs, the food may be
received at the specified temperature.

(c) Potentially hazardousfood that iscooked to atemperatureand for atime specified under sections 182, 183,
and 186 of this rule and received hot shall be at a temperature of one hundred thirty-five (135) degrees
Fahrenheit or above.

(d) A food that islabeled frozen and shipped frozen by a food processing plant shall bereceived frozen.
(e) Upon receipt, potentially hazardous food shall be free of evidence of previoustemperature abuse.

(f) For purposes of this section, a violation of subsections (a) through (e) is a critical item. (Indiana State
Department of Health; 410 IAC 7-24-166)

410 | AC 7-24-167 Food additives
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 167. (a) Food may not contain unapproved food additives or additivesthat exceed amountsspecified in 21
CFR 170 through 21 CFR 180 relating to food additives, generally recognized as safe or prior sanctioned
substances that exceed amounts specified in 21 CFR 181 through 21 CFR 186, substances that exceed amounts
specified in 9 CFR 424.21(b) food ingredientsand sour ce of radiation, or pesticideresiduesthat exceed provisions
specified in 40 CFR 185.

(b) For purposes of this section, a violation of subsection (a) is a critical item. (Indiana Sate Department of
Health; 410 IAC 7-24-167)

410 1AC 7-24-168 Protection from unapproved food or color additives
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 168. (a) Food shall be protected from contamination that may result from the addition of unsafe or
unapproved:

(2) food or color additives; and

(2) levels of approved food and color additives.

(b) A food employee may not:

(2) apply sulfiting agentsto fresh fruitsand vegetablesintended for raw consumption or toafood considered to
be a good sour ce of vitamin By; or

(2) serveor sell food specified under subdivision (1) that istreated with sulfiting agents befor e receipt by the
owner or operator of theretail food establishment, except that grapes need not meet this subdivision.

(c) For purposesof thissection, aviolation of subsection (a) or (b) isacritical item. (Indiana State Department of
Health; 410 IAC 7-24-168)

410 1AC 7-24-169 I ce
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

48



Sec. 169. (a) Icefor useasafood or a cooling medium shall be made from drinking water .

(b) For purposes of this section, a violation of subsection (a) is a critical item. (Indiana State Department of
Health; 410 IAC 7-24-169)

410 1AC 7-24-170 I ce used as exterior coolant; prohibited asingredient
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 170. (a) After use asa medium for cooling the exterior surfaces of:
(2) food, such asmelons or fish;
(2) packaged foods, such as canned bever ages; or
(3) cooling coilsand tubes of equipment;
ice may not be used asfood.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-170)

410 1AC 7-24-171 Preventing contamination from hands
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 171. (a) Food employees shall wash their hands as specified under section 128 of thisrule.

(b) Except when washing fruits and vegetables as specified in section 175 of thisrule, shucking oystersand
clams, deveining shrimp and other crustaceans, applying a garnish, or when otherwise approved through a
variance, food employees shall not contact exposed, ready-to-eat food with handsthat have not been washed as
specified in sections 129 and 130 of thisrule and shall use suitable utensils, such asthe following:

(1) Deli tissue.

(2) Spatulas.

(3) Tongs.

(4) Single-use gloves.

(5) Dispensing equipment.

(c) Food employees shall minimize bare hand and arm contact with exposed food that isnot in aready-to-eat
form.

(d) For purposes of this section, a violation of subsection (a) or (b) isacritical item.

(e) For purposes of this section, a violation of subsection (c) is a critical or noncritical item based on the
determination of whether or not the violation significantly contributesto food contamination, an illness, or an
environmental health hazard. (Indiana Sate Department of Health; 410 IAC 7-24-171)

410 1AC 7-24-172 Preventing contamination when tasting

Authority: 1C 16-42-5-5

Affected: | C 16-42-5

Sec. 172. (a) A food employee may not reuse a utensil once it has been used to taste food that isto be sold or
served.

(b) For purposes of this section, a violation of subsection (a) is a critical item. (Indiana Sate Department of
Health; 410 IAC 7-24-172)
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410 1AC 7-24-173 Packaged and unpackaged food; separation, packaging, and segregation
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 173. (a) Food shall be protected from cross-contamination by the following:
(1) Separating raw animal foods during storage, prepar ation, holding, and display from:
(A) raw ready-to-eat food, including other raw animal food, such asfish for sushi or molluscan shéellfish, or
other raw ready-to-eat food, such as vegetables; and
(B) cooked ready-to-eat food.
(2) Except when combined asingredients, separ ating types of raw animal foods from each other, such asbeef,
fish, lamb, pork, and poultry during storage, preparation, holding, and display by:
(A) using separate equipment for each type, or arranging each type of food in equipment so that cross-
contamination of one (1) type with another is prevented; and
(B) preparing each type of food at different timesor in separate areas.
(3) Cleaning equipment and utensils as specified under section 296(a) of thisrule and sanitizing as specified
under section 303 of thisrule.
(4) Cleaning hermetically sealed containers of food of visible soil before opening.
(5) Protecting food containersthat arereceived packaged together in a case or overwrap from cutswhen the
case or overwrap isopened.
(6) Storing damaged, spoiled, or recalled food being held in the retail food establishment as specified under
section 202 of thisrule.
(7) Separating fruits and vegetables, beforethey are washed, as specified under section 175 of thisrulefrom
ready-to-eat food.

(b) Subsection (a)(4) does not apply to the following:

(1) Whole, uncut raw fruits and vegetables and nuts in the shell that require peeling or hulling before
consumption.

(2) Primal cuts, quarters, or sidesof raw meat or slab bacon that are hung on clean, sanitized hooksor placed
on clean, sanitized racks.

(3) Whole, uncut, processed meats, such as country hams and smoked or cured sausages, that are placed on
clean, sanitized racks.

(4) Food being cooled as specified under section 190(b)(2) of thisrule.

(5) Shellstock.

(c) For purposesof thissection, aviolation of subsection (a) or (b) isacritical item. (Indiana State Department of
Health; 410 IAC 7-24-173)

410 1AC 7-24-174 Food storage containers; identified with common name of food
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 174. (a) Working containers holding food or food ingredients that are removed from their original
packagesfor usein theretail food establishment, such as:

(2) cooking oils;

(2) flour;

(3) herbs;

(4) potato flakes;

(5) salt;

(6) spices; and

(7) sugar;
shall beidentified with the common name of thefood, except that container sholding food that can bereadily and
unmistakably recognized, such asdry pasta, need not beidentified.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
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Health; 410 IAC 7-24-174)

410 1AC 7-24-175 Washing fruits and vegetables
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 175. (@) Raw fruits and vegetables shall be thoroughly washed in water to remove soil and other
contaminants before being cut, combined with other ingredients, cooked, served, or offered for human
consumption in ready-to-eat form, except:

(1) as specified in subsection (b); and

(2) that whole, raw fruits and vegetablesthat areintended for washing by the consumer before consumption

need not be washed before they are sold.

(b) Fruits and vegetables may be washed by using chemicals as specified under section 444 of thisrule.

(c) For purposes of this section, a violation of subsection (a) or (b) is a noncritical item. (Indiana State
Department of Health; 410 IAC 7-24-175)

410 1AC 7-24-176 Storage or display of food in contact with water or ice
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 176. (a) Packaged food may not be stored in direct contact with ice or water if the food is subject to the
entry of water because of the natur e of itspackaging, wrapping, or container or itspositioningin theiceor water.

(b) Except as specified in subsections (c) and (d), unpackaged food may not be stored in direct contact with
undrained ice.

(c) Whole, raw fruitsor vegetables; cut, raw vegetables, such ascelery or carrot sticksor cut potatoes; and tofu
may beimmersed in ice or water.

(d) Raw chicken and raw fish that are received immersed in ice in shipping containers may remain in that
condition while in storage awaiting preparation, display, service, or sale.

(e) For purposes of this section, a violation of subsections (a) through (d) isa noncritical item. (Indiana Sate
Department of Health; 410 IAC 7-24-176)

410 1AC 7-24-177 Food storage
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 177. (a) Except as specified in subsections (b) and (c), food shall be protected from contamination by
storing the food as follows:

(1) In aclean, dry location.

(2) Whereit isnot exposed to splash, dust, or other contamination.

(3) At least six (6) inches abovethefloor.

(4) In amanner to prevent overcrowding.

(5) In packages, covered containers, or wrappings.

(b) Food in packages and working containersmay be stored lessthan six (6) inches above the floor on caselot
handling equipment.

(c) Pressurized beverage containers, cased food in water proof containers, such as bottles or cans, and milk
containersin plastic crates may be stored on a floor that is clean and not exposed to floor moisture.
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(d) For purposes of this section, a violation of subsection (a)(1), (8)(2), (a)(3), (a)(4), (b), or (c) isanoncritical
item.

(e) For purposes of this section, a violation of subsection (a)(5) isa critical or noncritical item based on the
determination of whether or not the violation significantly contributes to food contamination, an illness, or an
environmental health hazard. (Indiana Sate Department of Health; 410 IAC 7-24-177)

410 1AC 7-24-178 Food storage; prohibited areas
Authority: 1C 16-42-5-5
Affected: |1C 16-42-5

Sec. 178. (a) Food may not be stored asfollows:
(1) In thefollowing:
(A) Locker rooms.
(B) Toilet rooms.
(C) Dressing rooms.
(D) Garbage rooms.
(E) Mechanical rooms, when contamination islikely to occur.
(2) Under thefollowing:
(A) Sewer linesthat are not shielded to intercept potential drips.
(B) Leaking water lines, including leaking automatic fire sprinkler heads, or under lineson which water has
condensed.
(C) Open stairwells.
(D) Other sour ces of contamination.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-178)

410 1AC 7-24-179 Food display
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 179. (a) Except for nutsin the shell and whole, raw fruits and vegetables that are intended for hulling,
peeling, or washing by the consumer befor e consumption, food on display shall be protected from contamination
by the use of:

(1) packaging;

(2) counter, serviceline, or salad bar food guards;

(3) display cases; or

(4) other effective means.

(b) For purposes of this section, aviolation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-179)

410 1AC 7-24-180 Condiments; protection
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 180. (a) Condiments shall be protected from contamination by being kept in:

(1) dispensersthat are designed to provide protection;

(2) protected food displays provided with the proper utensils;

(3) original containers designed for dispensing; or

(4) individual packagesor portions.

(b) Condimentsat avending machinelocation shall bein individual packagesor provided in dispensersthat are
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filled at an approved location, such as the following:
(1) Theretail food establishment that providesfood to the vending machine location.
(2) A food processing plant that isregulated by the agency that hasjurisdiction over the operation.
(3) A properly equipped facility that islocated on the site of the vending machine location.

(c) For purposes of this section, a violation of subsection (a) or (b) is a noncritical item. (Indiana Sate
Department of Health; 410 IAC 7-24-180)

410 1AC 7-24-181 Consumer self-service operations
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 181. (a) Raw, unpackaged animal food, such asbeef, lamb, pork, poultry, and fish, may not beoffered for
consumer self-service. This section does not apply to:
(1) consumer self-service of ready-to-eat foods at buffets or salad barsthat serve foods, such as sushi or raw
shellfish; or
(2) ready-to-cook individual portionsfor immediate cooking and consumption on the premises, such as:
(A) consumer-cooked meats or consumer-selected ingredients for Mongolian barbecue; or
(B) raw, frozen, shell-on shrimp or lobster.

(b) Consumer self-serviceoperationsfor ready-to-eat foodsshall be provided with suitableutensilsor effective
dispensing methods that protect the food from contamination.

(c) Consumer self-service operations, such as buffets and salad bars, shall be monitored by food employees
trained in safe operating procedures.

(d) For purposes of this section, a violation of subsection (a) isa critical item.

(e) For purposes of this section, a violation of subsection (b) or (c) is a noncritical item. (Indiana Sate
Department of Health; 410 IAC 7-24-181)

410 1AC 7-24-182 Cooking of raw animal foods
Authority: 1C 16-42-5-5
Affected: |1C 16-42-5

Sec. 182. (a) Except as specified under subsections (b) through (d), raw animal foods, such as eggs, fish, meat,
poultry, and foods containing these raw animal foods, shall be cooked to heat all parts of the food to a
temperature and for atimethat complieswith one (1) of the following methods based on the food that is being
cooked:

(1) One hundred forty-five (145) degrees Fahrenheit or above for fifteen (15) secondsfor the following:

(A) Raw shell eggs that are broken and prepared in response to a consumer’s order and for immediate
service.
(B) Except as specified under subdivisions (2) and (3) and subsection (b), fish, meat, and game animal.
(2) Onehundred fifty-five (155) degr ees Fahrenheit for fifteen (15) secondsor thetemper ature specified in the
chart in subsection (b) that correspondsto the holding time for the following:
(A) Injected meats.
(B) Raw eggs, such as eggs that are pooled, that are not prepared as specified under subdivision (1).
(C) Comminuted meat, fish, or game animal.
(3) One hundred sixty-five (165) degrees Fahrenheit or above for fifteen (15) secondsfor the following:
(A) Poultry.
(B) Game animals.
(C) Stuffed:
(i) fish;
(i) meat;
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(iii) pasta; or
(iv) poultry.

(D) Stuffing containing fish, meat, or poultry.
(b) Whole beef roasts, corned beef roasts, pork roasts, and cured pork roasts, such asham, shall be cooked as

follows:

(1) I'n an oven that ispreheated tothetemperatur e specified for theroast’ sweight in thechart in subdivision (3)
and that isheld at that temperature.
(2) Asspecified in thechart in subdivision (3), to heat all partsof thefood to atemperatureand for theholding
time that correspondsto that temperature.

(3) The minimum cooking temper atures and holding times at a specified temperature are as follows:

MINIMUM COOKING TEMPERATURES AND HOLDING TIMES AT SPECIFIED TEMPERATURE

165°F for 15 seconds

Poultry and foods containing poultry; stuffed meat, fish, or pasta; and stuffing
containing fish or meat; foods containing game animals.

165°F for 2 minutes

Microwave cooking for raw animal foods: covered, rotated, or stirred throughout or
midway through the cooking process and held for 2 minutes cover ed.

158°F for 1 second
155°F for 15 seconds|
150°F for 1 minute
or

145°F for 3 minutes

I njected meats, comminuted raw meat, fish, or game animal; and raw shell eggs that
arenot prepared for immediate service (pooled or hot held).

145°F for 15 seconds

Raw shell eggs prepared for immediate service; meat, fish, and game animal not
otherwise specified in this chart.

158°F for 0 seconds
157°F for 14 seconds
155°F for 22 seconds|
153°F for 34 seconds
151°F for 54 seconds|
149°F for 85 seconds
147°F for 134
seconds

145°F for 4 minutes

Roasts of beef, corned beef, pork, and cured pork: Note —holding time may include
post-cooking heat rise.

144°F for 5 minutes

Roast Weight Lessthan 10
Ibs.

Roast Weight Morethan 10

Oven Type Ibs.

142°F for 8 minutes
140°F for 12
minutes
138°F for 18
minutes
136°F for 28
minutes
135°F for 36
minutes
133°F for 56
minutes
131°F for 89
minutes or
130°F for 112
minutes

Still Dry Oven temperature® 350°F |Oven temperature3 250°F

Convection Oven temperature® 325°F |Oven temperature3 250°F

High Humidity® Oven temperature £ 250°F  |Oven temperature £ 250°F

135°F

Potentially hazar dous food cooked for hot holding: fruits, vegetables, and potentially
hazar dous foods not otherwise listed that will be hot held.
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@) Relative humidity greater than ninety (90) per cent for at least 1 hour asmeasured in the cooking chamber or
exit of the oven or in a moisture-impermeable bag that provides one hundred (100) per cent humidity.

(c) A raw or under cooked whole-muscle, intact beef steak may be served or offered for salein aready-to-eat
form if the:

(2) food establishment serves a population that isnot a highly susceptible population;

(2) steak islabeled toindicatethat it meetsthedefinition of whole-muscle, intact beef asspecified under section

142(e) of thisrule; and

(3) steak iscooked on both thetop and bottom to a surfacetemper atur e of one hundred for ty-five (145) degrees

Fahrenheit or above and a cooked color change isachieved on all external surfaces.

(d) A raw animal food, such as:

(1) raw egg;

(2) raw fish;

(3) raw-marinated fish;

(4) raw molluscan shéllfish; or

(5) steak tartare;
or apartially cooked food, such aslightly cooked fish, soft cooked eggs, or rare meat other than whole-muscle,
intact beef steaks as specified in subsection (c), may be served or offered for salein a ready-to-eat form if the
retail food establishment serves a population that is not a highly susceptible population and the consumer is
infor med as specified under section 196 of thisrulethat to ensureitssafety, thefood should be cooked as specified
under subsection (a) or (b).

(e) For purposes of this section, a violation of subsection (a), (b), (c), or (d) isa critical item. (Indiana State
Department of Health; 410 IAC 7-24-182)

410 1AC 7-24-183 Microwave cooking
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 183. (a) Raw animal foods cooked in a microwave oven shall be:
(2) rotated or stirred throughout or midway during cooking to compensate for uneven distribution of heat;
(2) covered to retain surface moisture;

(3) heated to atemper ature of at least one hundr ed sixty-five (165) degrees Fahrenheit in all parts of thefood,;
and

(4) allowed to stand covered for two (2) minutes after cooking to obtain temperature equilibrium.

(b) For purposes of this section, a violation of subsection (a) is a critical item. (Indiana State Department of
Health; 410 IAC 7-24-183)

410 1AC 7-24-184 Microwave ovens
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 184. (a) Microwave ovens shall meet the safety standards specified in 21 CFR 1030.10.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-184)

410 1AC 7-24-185 Preparation for immediate service
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 185. (a) Cooked and refrigerated food that isprepared for immediate servicein responseto an individual
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consumer order, such asaroast beef sandwich au jus, may be served at any temperature.

(b) For purposes of this section, aviolation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-185)

410 1AC 7-24-186 Cooking for hot holding
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 186. (a) Fruits, vegetables, and any potentially hazar dousfoodsnot covered under sections 182 and 183 of
thisrulethat are cooked for hot holding shall be cooked to an internal temper ature of one hundred thirty-five
(135) degr ees Fahrenheit.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-186)

410 1AC 7-24-187 Potentially hazardous food; hot and cold holding
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 187. (a) Except during prepar ation, cooking, or cooling, or when timeisused asthepublic health control as
specified under section 193 of thisrule, potentially hazar dous food shall be maintained as follows:
(1) At one hundred thirty-five (135) degrees Fahrenheit or above, except that roasts cooked to atemperature
and for a time specified under section 182(b) of thisrule or reheated as specified in section 188(e) of thisrule
may be held at a temperature of one hundred thirty (130) degr ees Fahrenheit.
(2) At atemperature specified in the following:
(A) At forty-one (41) degrees Fahrenheit or less.
(B) At forty-five (45) degrees Fahrenheit or between forty-five (45) degrees Fahrenheit and forty-one (41)
degrees Fahrenheit in existing refrigeration equipment that is not capable of maintaining the food at forty-
one (41) degrees Fahrenheit or lessif:
(i) the equipment isin placeand in usein theretail food establishment; and
(i) by April 29, 2010, theequipment isupgraded or replaced to maintain food at atemper atur e of forty-one
(41) degrees Fahrenheit or less.

(b) For purposes of this section, a violation of subsection (a) is a critical item. (Indiana Sate Department of
Health; 410 IAC 7-24-187)

410 1AC 7-24-188 Reheating for hot holding
Authority: 1C 16-42-5-5
Affected: |1C 16-42-5

Sec. 188. (a) Except as specified under subsections (b), (c), and (e), potentially hazardousfood that is cooked,
cooled, and reheated for hot holding shall bereheated sothat all partsof thefood reach atemperature of at least
one hundred sixty-five (165) degrees Fahrenheit for fifteen (15) seconds.

(b) Except as specified under subsection (c), potentially hazar dousfood reheated in a microwave oven for hot
holding shall bereheated sothat all partsof thefood reach atemperature of at least one hundr ed sixty-five (165)
degrees Fahrenheit and thefood isrotated or stirred, covered, and allowed to stand covered for two (2) minutes
after reheating.

(c) Ready-to-eat food taken from:

(1) a commercially processed, hermetically sealed container; or

(2) an intact package from afood processing plant that isinspected by thefood regulatory authority that has
jurisdiction over the plant;
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shall be heated to atemperature of at least one hundred thirty-five (135) degrees Fahrenheit for hot holding.

(d) Reheating for hot holding shall bedonerapidly, and thetimethefood isbetween thetemper atur e specified
under section 187(a)(2) or 187(a)(3) of thisrule and one hundred sixty-five (165) degrees Fahrenheit may not
exceed two (2) hours.

(e) Remaining unsliced portions of roasts of beef that are cooked as specified under section 182(b) of thisrule
may be reheated for hot holding using the oven parameters and minimum time and temperature conditions
specified under section 182(b) of thisrule.

(f) For purposes of this section, a violation of subsection (a), (b), (c), (d), or (€) isacritical item. (Indiana Sate
Department of Health; 410 IAC 7-24-188)

410 1AC 7-24-189 Potentially hazardous food; cooling
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 189. (a) Cooked potentially hazardous food shall be cooled as follows:

(1) Within two (2) hours, from one hundred thirty-five (135) degrees Fahrenheit to seventy (70) degrees
Fahrenheit.

(2) Within four (4) hours, from seventy (70) degrees Fahrenheit to forty-one (41) degr ees Fahr enheit or less, or
to forty-five (45) degrees Fahrenheit as specified under section 187(a)(2) of thisrule.

(3) The entire cooling process must be completed within six (6) continuous hours.

(b) Potentially hazar dousfood shall be cooled within four (4) hourstoforty-one (41) degreesFahrenheit or less,
or to forty-five (45) degrees Fahrenheit as specified under section 187(a)(2) of this rule if prepared from
ingredients at ambient temperature, such asreconstituted foods and canned tuna.

(c) Except asspecified in subsection (d), a potentially hazar dousfood received in compliancewith lawsallowing
atemperatureaboveforty-one (41) degrees Fahrenheit during shipment from the supplier asspecified in section
166(b) of thisrule, shall be cooled within four (4) hoursto forty-one (41) degr ees Fahrenheit or less, or forty-five
(45) degrees Fahrenheit or less as specified under section 187(a)(3) of thisrule.

(d) Shell eggs need not comply with subsection (c) if the eggs are placed immediately upon their receipt in
refrigerated equipment that iscapable of maintaining food at forty-one (41) degrees Fahrenheit or less, or forty-
five (45) degrees Fahrenheit or less as specified under section 187(a)(3) of thisrule.

(e) For purposes of this section, a violation of subsection (a), (b), (c), or (d) isa critical item. (Indiana State
Department of Health; 410 IAC 7-24-189)

410 1AC 7-24-190 Cooling methods
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 190. (a) Cooling shall be accomplished in accordance with the time and temperature criteria specified
under section 189 of thisrule by using one (1) or more of the following methods based on the type of food being
cooled:

(2) Placing the food in shallow pans.

(2) Separating the food into smaller or thinner portions.

(3) Using rapid cooling equipment.

(4) Stirring thefood in a container placed in an ice water bath.

(5) Using containersthat facilitate heat transfer.

(6) Adding ice asan ingredient.

(7) Other effective methods.
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(b) When placed in cooling or cold holding equipment, food containersin which food isbeing cooled shall be:
(1) arranged in the equipment to provide maximum heat transfer through the container walls; and

(2) loosely covered, or uncovered if protected from overhead contamination as specified under section 177(a)(2)
of thisrule, during the cooling period to facilitate heat transfer from the surface of the food.

(c) For purposes of this section, a violation of subsection (a) or (b) is a noncritical item. (Indiana Sate
Department of Health; 410 IAC 7-24-190)

410 1AC 7-24-191 Potentially hazar dousfood; date marking
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 191. (a) Except as specified in subsection (d), refrigerated, ready-to-eat, potentially hazardous food
prepared and held in aretail food establishment for morethan twenty-four (24) hours shall be clearly marked
to indicate the date or day by which the food shall be consumed on the premises, sold, or discarded, based on
one of the temperature and time combinations specified as follows and the day of preparation shall be
counted as day one (1):
(1) Forty-one (41) degrees Fahrenheit or lessfor a maximum of seven (7) days.
(2) Forty-five (45) degrees Fahrenheit or between forty-one (41) degrees Fahrenheit and forty-five (45)
degrees Fahrenheit for a maximum of four (4) daysin existing refrigeration equipment that is not capable
of maintaining the food at forty-one (41) degrees Fahrenheit or lessif:
(A) the equipment isin place and in usein the food establishment, and
(B) the equipment is upgraded or replaced to maintain food at a temperature of forty-one (41)
degrees Fahrenheit or less as specified in section 187(a)(2)(B)(ii) of thisrule.

(b) Except as specified in (d) and (e) of this section, refrigerated, ready-to-eat, potentially hazar dous food
prepared and packaged by a food processing plant shall be clearly marked, at thetimethe original container
isopened in aretail food establishment and if thefood is held for more than twenty-four (24) hours, to
indicate the date or day by which the food shall be consumed on the premises, sold, or discarded, based on the
temperature and time combinations specified in subsection (a) and:

(1) theday the original container isopened in the retail food establishment shall be counted as day one (1);
and

(2) theday or date marked by theretail food establishment may not exceed a manufacturer'suse-by date if
the manufacturer deter mined the use-by date based on food safety.

(c) A refrigerated, ready-to-eat potentially hazardous food that isfrequently rewrapped, such aslunchmeat
or aroast, or for which date marking isimpractical, such as soft serve mix or milk in a dispensing machine,
may be marked as specified in subsection (a) or (b) of this section, or by an alternative method such as:

(1) alogging system that tracksthebatch or lot;

(2) tagging the batch or lot in a manner that effectively identifies the food to be monitored; or

(3) other any other method that identifies the date by which the food must be consumed or discarded.

(d) Subsections (a) and (b) do not apply to individual meal portions served or repackaged for sale from a bulk
container upon a consumer'srequest.

(e) Subsection (b) does not apply to the following when the face has been cut, but the remaining portion is
whole and intact:

(1) Fermented sausages produced in a federally inspected food processing plant that are not labeled " Keep
Refrigerated” and which retain theoriginal casing on the product;

(2) shelf stable, dry, fermented sausages,; and

(3) Shelf stable salt-cured products such as prosciutto and parma (ham) produced in a federally inspected
food processing plant that are not labeled " Keep Refrigerated"” .
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(f) A refrigerated, ready-to-eat, potentially hazar dous food ingredient or a portion of a refrigerated, ready-
to-eat, potentially hazardous food that is subsequently combined with additional ingredientsor portions of
food shall retain the date marking of the earliest-prepared or first-prepared ingredient.

(g) For the purposes of thissection, a violation of subsections (a), (b), (c), (d), (e) or (f) isacritical item.
(Indiana State Department of Health; 410 | AC 7-24-191)

410 1AC 7-24-192 Disposition of ready-to-eat potentially hazardous food; date marking
Authority: 1C 16-42-5-5
Affected: |1C 16-42-5

Sec. 192. (a) A food specified in section 191(a) or 191(b) of thisrule shall be discarded if it:
(1) exceedseither of thetemperatureand time combinations specified in section 191(a) of thisrule, except time
that the product is frozen;

(2) isin a container or packagethat does not bear a date or day; or
(3) isappropriately marked with adate or day that exceedsatemperatureand time combination as specified in
section 191(a) of thisrule.

(b) Refriger ated, r eady-to-eat, potentially hazar dousfood prepared in ar etail food establishment and dispensed
through a vending machine with an automatic shutoff control shall be discarded if it exceedsa temperatureand
time combination as specified in section 191(a) of thisrule.

(c) For purposesof thissection, aviolation of subsection (a) or (b) isacritical item. (Indiana State Department of
Health; 410 IAC 7-24-192)

410 1AC 7-24-193 Time as a public health control

Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 193. (a) Except as specified under subsection (b), if time only, rather than time in conjunction with
temperature, is used as the public health control for a working supply of potentially hazardous food before
cooking or for ready-to-eat potentially hazardous food that is displayed or held for service for immediate
consumption:

(1) thefood shall be:

(A) clearly marked or otherwiseidentified to indicate the timethat isfour (4) hours past the point in time;

and

(B) cooked and served, served if ready-to-eat, or discarded, within four (4) hoursfrom the point in time;
when the food isremoved from temperature control;

(2) thefood in unmarked containersor packagesor marked to exceed afour (4) hour limit shall be discarded;

and

(3) written procedures shall be:

(A) approved by theregulatory authority prior to use; and
(B) maintained in theretail food establishment and madeavailabletotheregulatory authority, upon request,
that ensure compliance with:
(i) this section; and
(i) section 189 of thisrulefor food that isprepared, cooked, and refriger ated befor etimeisused asa public
health control.

(b) In aretail food establishment that servesahighly susceptible population, timealone shall not beused asthe
public health control for raw eggs.

(c) For purposesof thissection, aviolation of subsection (a) or (b) isacritical item. (Indiana State Department of
Health; 410 IAC 7-24-193)
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410 1AC 7-24-194 Confidentiality of trade secrets
Authority: 1C 16-42-5-5
Affected: |C 5-14-3; IC 16-42-5; 1C 24-2-3

Sec. 194. (a) Theregulatory authority shall treat as confidential in accordancewith IC 24-2-3and I1C 5-14-3;
(1) theinformation contained in plans and specificationslisted in section 111 of thisrule;

(2) aHACCP plan; or

(3) ingpection report formsthat meet the criteria of a trade secret.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-194)

410 1AC 7-24-195 Reduced oxygen packaging; criteria
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 195. (a) Except for afood establishment that obtainsavarianceas specified under section 114 of thisrule, a
retail food establishment that packages food using a reduced oxygen packaging method and clostridium
botulinum isidentified asa microbiological hazard in thefinal packaged form shall ensurethat thereareat least
two (2) barriersin placeto control the growth and toxin formation of clostridium botulinum.

(b) A food establishment that packages food using a reduced oxygen packaging method and clostridium
botulinum isidentified as a microbiological hazard in the final packaged form shall have a HACCP plan that
contains the information specified under section 115(a)(4) of thisrule and that doesthe following:

(1) Identifiesthe food to be packaged.

(2) Limitsthe food packaged to a food that does not support the growth of clostridium botulinum because it

complieswith one (1) or more of the following:

(A) Hasan a,, of 0.91 or less.

(B) Hasa pH of 4.6 or less.

(C) Isameat or poultry product cured at afood processing plant regulated by the United States Department
of Agriculture using substances specified in 9 CFR 424.21 and isreceived in an intact package.

(D) Isafood with a high level of competing or ganisms such asraw meat or raw poultry.

(3) Specifies methods for maintaining food at forty-one (41) degrees Fahrenheit or below.

(4) Describeshow the packages shall be prominently and conspicuously labeled on theprincipal display pandl in

bold type on a contrasting background with instructionsto:

(A) maintain thefood at forty-one (41) degrees Fahrenheit or below; and
(B) discard the food if within fourteen (14) calendar days of its packaging, it is not served for on-premises
consumption, consumed if served, or sold for off-premises consumption.

(5) Limits the refrigerated shelf life to not more than fourteen (14) calendar days from packaging to

consumption, except thetimetheproduct ismaintained frozen, or the original manufacturer’s” sell by” or “use

by” date, whichever occursfirst.

(6) Includes operational proceduresthat:

(A) prohibit contacting food with bare hands;
(B) identify a designated area and the method by which:
() physical barriers or methods of separation of raw foods and ready-to-eat foods minimize cross-
contamination; and
(ii) accesstothe processing equipment islimited toresponsible, trained per sonnel familiar with thepotential
hazards of the operation; and
(C) délineate cleaning and sanitization procedures for food-contact surfaces.
(7) Describes the training program that ensures that the individual responsible for the reduced oxygen
packaging operation under stands the following:
(A) Conceptsrequired for a safe operation.
(B) Equipment and facilities.
(C) Procedures specified under subdivision (6) and section 115(a)(4) of thisrule.
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(c) Except for fish that isfrozen before, during, and after packaging, afood establishment may not packagefish
using a reduced oxygen packaging method.

(d) For purposes of this section, a violation of subsection (a), (b), or (c) is a critical item. (Indiana Sate
Department of Health; 410 IAC 7-24-195)
410 1AC 7-24-196 Consumption of raw or under cooked foods of animal origin

Authority: 1C 16-42-5-5

Affected: | C 16-42-5

Sec. 196. (a) Except as specified in sections 182(c), 182(d)(3), and 153 of thisrule, if an animal food such as:

(1) beef;

(2) egos;

(3) fish;

(4) lamb;

(5) milk;

(6) pork;

(7) poultry; or

(8) shellfish;
isserved or sold raw, under cooked, or without otherwise being processed to eliminate pathogens, either in ready-
to-eat form or as an ingredient in another ready-to-eat food, the owner or operator of the retail food
establishment shall inform consumer s of the significantly increased risk of consuming such foods by way of a
disclosureand reminder, asspecified in subsections(b) and (c) using brochures, deli case or menu advisories, label
statements, table tents, placards, or other effective written or visual means.

(b) A disclosure shall include:
(1) adescription of the animal-derived foods, such as:
(A) oysterson the half shell (raw oysters);
(B) raw-egg caesar salad; and
(C) hamburgers (can be cooked to order); or
(2) identification of the animal-derived foods by asterisking them to a footnote that statesthat theitemsare
served raw or undercooked or contain (or may contain) raw or undercooked ingredients.

(c) A reminder shall include asterisking the animal-derived foodsrequiring disclosureto afootnotethat states
one (1) of thefollowing:

(1) Regarding the safety of these items, written information is available upon request.

(2) Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of

foodborneillness.

(3) Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of

foodborneillness, especially if you have certain medical conditions.

(d) Longterm carehealth facilitiesand other institutional facilities, which providemealstoresidentswho areat
least sixty-five (65) years of age, shall provide written information to resident consumer sinforming them of the
risksassociated with consuming food described in subsection (a). Thefacility shall havearecord of thenoticeon
fileaslong asresidency ismaintained at the facility by the consumer.

(e) For purposes of this section, a violation of subsection (a), (b), (c), or (d) isa critical item. (Indiana Sate
Department of Health; 410 IAC 7-24-196)

410 1AC 7-24-197 Time and temper ature control of frozen food
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 197. (a) Stored frozen foods shall bemaintained frozen and should be stored at zer o (0) degreesFahr enheit.
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(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-197)

410 1AC 7-24-198 Potentially hazardous food; slacking
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 198. (a) Frozen potentially hazardous food that is slacked to moder ate the temperatur e shall be held:
(1) under refrigeration that maintainsthe food temperature at forty-one (41) degr ees Fahrenheit or lessor at
forty-five (45) degrees Fahrenheit or less as specified under section 187(a)(2)(B) of thisrule; or

(2) at any temperatureif the food remains frozen.

(b) For purposes of this section, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-198)

410 1AC 7-24-199 Thawing of food
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 199. (a) Except as specified in subdivision (4), potentially hazardous food shall be thawed:
(1) under refrigeration that maintainsthe food temperatur e at forty-one (41) degr ees Fahrenheit or lessor at
forty-five (45) degrees Fahrenheit or less as specified under section 187(a)(2)(B) of thisrule;
(2) completely submerged under running water:
(A) at awater temperature of seventy (70) degrees Fahrenheit or below;
(B) with sufficient water velocity to agitate and float off loose particlesin an overflow;
(C) for aperiod of timethat doesnot allow thawed portions of ready-to-eat food to rise aboveforty-one (41)
degreesFahrenheit or forty-five (45) degrees Fahrenheit asspecified under section 187(a)(2)(B) of thisrule;
or
(D) for a period of time that does not allow thawed portions of a raw animal food requiring cooking as
specified under section 182(a) or 182(b) of thisruleto beaboveforty-one(41) degreesFahrenheit or forty-five
(45) degrees Fahrenheit as specified under section 187(a)(3) of this rule, for more than four (4) hours
including thetime;
(i) thefood is exposed to the running water and thetime needed for preparation for cooking; or
(i1) it takesunder refrigeration tolower thefood temper atur eto forty-one(41) degreesFahrenheit or forty-
five (45) degrees Fahrenheit as specified under section 187(a)(2)(B) of thisrule;
(3) aspart of a cooking processif thefood that isfrozen is:
(A) cooked as specified under section 182(a), 182(b), or 183 of thisrule; or
(B) thawed in a microwave oven and immediately transferred to conventional cooking equipment with no
interruption in the process; or
(4) using any procedureif a portion of frozen ready-to-eat food isthawed and prepared for immediate service
in responseto an individual consumer’sorder.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-199)

410 1AC 7-24-200 Food contact with equipment and utensils
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 200. (a) Food shall only contact surfaces of equipment and utensilsthat are cleaned as specified under
sections 248, 276, 287, and 295 through 302 of thisrule and sanitized as specified under section 303 of thisrule.

(b) For purposes of this section, a violation of subsection (a) is a critical item. (Indiana State Department of
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Health; 410 IAC 7-24-200)

410 | AC 7-24-201 Returned food; reservice or sale

Authority: 1C 16-42-5-5

Affected: | C 16-42-5

Sec. 201. (a) Except asspecified in subsection (b), after being served or sold and in the possession of a consumer,
food that isunused or returned by the consumer may not be offered asfood for human consumption.

(b) Except as specified under section 153(a)(3) of thisrule, a container of food that isnot potentially hazar dous
may be transferred from one (1) consumer to another if:

(1) thefood is dispensed so that it is protected from contamination and the container is closed between uses,

such as a narrow-neck bottle containing catsup, steak sauce, or wine; or

(2) thefood, such as crackers, salt, or pepper, isin an unopened original package and is maintained in sound

condition.

(c) For purposesof thissection, aviolation of subsection (a) or (b) isacritical item. (Indiana State Department of
Health; 410 IAC 7-24-201)

410 1AC 7-24-202 Segregation of distressed merchandise
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 202. (a) Products that are held by the owner or operator in a retail food establishment for credit,
redemption, or returntothedistributor, such asdamaged, spoiled, or recalled products, shall be segregated and
held in designated areasthat are separated from:

(1) food;

(2) equipment;

(3) utensils;

(4) linens; and

(5) single-service and single-use articles.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-202)

410 1AC 7-24-203 Food preparation
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 203. (a) During preparation, unpackaged food shall be protected from environmental sources of
contamination.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-203)

410 1AC 7-24-204 Miscellaneous sour ces of contamination
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 204. (a) Food shall be protected from contamination that may result from afactor or sour ce not specified
under section 151, 168, 170 through 181, 200, 201, 203, 234, 236, 245 through 247, 249, or 260 of thisrule.

(b) For purposes of this section, a violation of subsection (a) is a critical or noncritical item based on the
determination of whether or not the violation significantly contributesto food contamination, an illness, or an
environmental health hazard. (Indiana Sate Department of Health; 410 IAC 7-24-204)
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410 1AC 7-24-205 Char acteristics of materialsfor utensils and food-contact surfaces
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 205. (a) Materialsthat areused in the construction of utensilsand food-contact surfaces of equipment may
not allow the migration of deleterioussubstancesor impart colors, odors, or tastesto food and under normal use
conditions shall be asfollows:

(1) Safe.

(2) Durable, corrosion-resistant, and nonabsor bent.

(3) Sufficient in weight and thicknessto withstand repeated war ewashing.

(4) Finished to have a smooth, easily cleanable surface.

(5) Resistant to the following:

(A) Pitting.

(B) Chipping.

(C) Crazing.

(D) Scratching.

(E) Scoring.

(F) Distortion.

(G) Decompoasition.

(b) For purposes of this section, a violation of subsection (a) is a critical item. (Indiana Sate Department of
Health; 410 IAC 7-24-205)

410 | AC 7-24-206 Cast iron; use limitation
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 206. (a) Except as specified in thissection, cast iron may not beused for utensilsor food-contact surfacesof
equipment.

(b) Cast iron may be used as a surface for cooking.

(c) Cast iron may be used in utensilsfor serving food if the utensils are used only as part of an uninterrupted
process from cooking through service.

(d) For purposes of this section, a violation of subsection (a), (b), or (c) is a noncritical item. (Indiana State
Department of Health; 410 IAC 7-24-206)

410 1AC 7-24-207 Lead in ceramic, china, and crystal utensils; use limitation
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 207. (a) Ceramic, china, crystal utensils, and decor ative utensils, such as hand-painted ceramic or china,
that are used in contact with food shall be lead-free or contain levels of lead not exceeding the limits of the
following utensil categories:

Maximum L ead
Utensil Category Description ppm
Hot Beverage Mugs| Coffee Mugs 0.5
Bowls3
Large Hollowware 1.16 Quart 1
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Bowls <
Small Hollowware 1.16 Quart 2.0

Flat Utensils Plates, Saucers 3.0

(b) For purposes of this section, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-207)

410 1AC 7-24-208 Copper; use limitation
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 208. (a) Except as specified in subsection (b), copper and copper alloys, such asbrass, may not beused in
contact with:

(1) afood that hasa pH below 6, such asvinegar, fruit juice, or wine; or

(2) for afitting or tubing installed between a backflow prevention device and a carbonator.

(b) Copper and copper alloys may be used in contact with beer brewing ingredientsthat havea pH below 6in
the prefermentation and fermentation steps of a beer brewing operation, such asa brew pub or microbrewery.

(c) For purposesof thissection, aviolation of subsection (a) or (b) isacritical item. (Indiana State Department of
Health; 410 IAC 7-24-208)

410 | AC 7-24-209 Galvanized metal; use limitation
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 209. (a) Galvanized metal may not beused for utensilsor food-contact surfacesof equipment that areused
in contact with acidic food.

(b) For purposes of this section, a violation of subsection (a) is a critical item. (Indiana Sate Department of
Health; 410 IAC 7-24-209)

410 1AC 7-24-210 Sponges; use limitation
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 210. (a) Sponges may not be used in contact with cleaned and sanitized or in-use food-contact surfaces.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-210)

410 1AC 7-24-211 Lead in pewter alloys; use limitation
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 211. (a) Pewter alloys containing lead in excess of five-hundredths per cent (0.05%) may not beused asa
food-contact surface.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-211)

410 1AC 7-24-212 Lead in solder and flux; use limitation
Authority: 1C 16-42-5-5
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Affected: |C 16-42-5

Sec. 212. (a) Solder and flux containing lead in excess of two-tenths per cent (0.2%) may not be used as a food-
contact surface.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-212)

410 1AC 7-24-213 Wood; use limitation
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 213. (a) Except as specified in this section, wood and wood wicker may not be used as a food-contact
surface.

(b) Hard maple or an equivalently hard, close-grained wood may be used for the following:
(1) Cutting boards, cutting blocks, bakers' tables, and utensils, such asthe following:
(A) Rolling pins.
(B) Doughnut dowels.
(C) Salad bowls.
(D) Chopsticks.
(2) Wooden paddlesused in confectionery operationsfor pressure scraping kettleswhen manually preparing
confections at a temperatur e of two hundred thirty (230) degr ees Fahrenheit or above.

(c) Whole, uncut raw fruitsand vegetablesand nutsin the shell may bekept in thewood shipping containersin
which they werereceived until the fruits, vegetables, or nutsare used.

(d) If the natur e of the food requires removal of rinds, pegls, husks, or shells before consumption, the whole,
uncut, raw food may be kept in:

(1) untreated wood containers; or

(2) treated wood containers if the containers are treated with a preservative that meets the requirements

specified in 21 CFR 178.3800.

(e) For purposes of thissection, a violation of subsection (a), (b), (c), or (d) isa noncritical item. (Indiana Sate
Department of Health; 410 |AC 7-24-213)

410 1AC 7-24-214 Food equipment; cutting surfaces
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 214. (a) Surfaces, such as cutting blocks and boards, that are subject to scratching and scoring shall be
resurfaced if they can nolonger beeffectively cleaned and sanitized or discarded if they arenot capable of being
resurfaced.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-214)

410 1AC 7-24-215 Nonstick coatings; use limitation
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 215. (a) Multiuse kitchenwar e, such as:
(1) frying pans,
(2) griddles;
66



(3) sauce pans;

(4) cookie sheets; and

(5) waffle bakers;
that have a perfluorocarbon resin coating shall be used with nonscoring or nonscratching utensils and cleaning
aids.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-215)

410 | AC 7-24-216 Nonfood-contact surfaces
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 216. (a) Nonfood-contact surfaces of equipment that ar e exposed to splash, spillage, or other food soiling or
that requirefrequent cleaning shall be constructed of a corrosion-resistant, nonabsor bent, and smooth material.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-216)

410 1AC 7-24-217 Dur ability and strength of equipment and utensils
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 217. (a) Equipment and utensils shall be designed and constructed to be durable and to retain their
characteristic qualitiesunder normal use conditions.

(b) For purposes of this section, aviolation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-217)

410 1AC 7-24-218 Repair and proper adjustment of equipment
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 218. (a) Equipment shall be maintained in a state of repair and condition that meets the requirements
specified under section 112, 161, 205 through 217, 219 through 226, 229 thr ough 232, 240, 253 through 256, 261
through 266, 271, 277 through 279, 280 through 282, 288, 305, 306, or 333 of thisrule.

(b) Equipment components, such as:
(1) doors;
(2) seals,
(3) hinges,
(4) fasteners; and
(5) kick plates;
shall be kept intact, tight, and adjusted in accordance with manufacturer’s specifications.

(c) Cutting or piercing partsof can openersshall bekept sharp tominimizethecreation of metal fragmentsthat
can contaminate food when the container is opened.

(d) For purposes of this section, a violation of subsection (a), (b), or (c) is a noncritical item. (Indiana Sate
Department of Health; 410 IAC 7-24-218)

410 |AC 7-24-219 “ V" threads; use limitation
Authority: 1C 16-42-5-5
Affected: |C 16-42-5
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Sec. 219. (a) “ V" typethreadsmay not be used on food-contact surfaces. This section doesnot apply to hot oil
cooking or filtering equipment.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-219)

410 1AC 7-24-220 Hot ail filtering equipment
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 220. (a) Hot oil filtering equipment shall meet the char acteristics specified under section 229 or 230 of this
ruleand shall bereadily accessible for filter replacement and cleaning of thefilter.

(b) For purposes of this section, aviolation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-220)

410 1AC 7-24-221 Kick plates;, removable
Authority: 1C 16-42-5-5
Affected: |1C 16-42-5

Sec. 221. (a) Kick plates shall be designed so that the areas behind them are accessible for inspection and
cleaning by being:

(1) removable by one (1) of the methods specified under section 229 of thisrule or capable of being rotated

open; and

(2) removable or capable of being rotated open without unlocking equipment doors.

(b) For purposes of this section, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-221)

410 1AC 7-24-222 Equipment openings, closures, and deflectors
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 222. (a) A cover or lid for equipment shall overlap the opening and be sloped to drain.

(b) An opening located within thetop of aunit of equipment that isdesigned for usewith acover or lid shall be
flanged upward at least two-tenths (.2) of an inch.

(c) Except as specified under subsection (d):
(2) fixed piping;
(2) temper ature measuring devices,
(3) rotary shafts; and
(4) other parts extending into equipment;
shall be provided with a watertight joint at the point wheretheitem entersthe equipment.

(d) If awatertight joint isnot provided:

(1) the piping, temper ature measuring devices, rotary shafts, and other partsextending through the openings
shall beequipped with an apron designed to deflect condensation, drips, and dust from openingsintothefood;
and

(2) the opening shall be flanged as specified in subsection (b).

(e) For purposesof thissection, aviolation of subsection (a), (b), (c), or (d) isanoncritical. item. (Indiana Sate
Department of Health; 410 IAC 7-24-222)
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410 1AC 7-24-223 Bearings and gear boxes; leakpr oof
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 223. (a) Equipment containing bearingsand gear sthat requirelubricantsshall bedesigned and constructed
so that the lubricant cannot leak, drip, or beforced into food or onto food-contact surfaces.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-223)

410 1AC 7-24-224 Beverage tubing; separation
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 224. (a) Beverage tubing and cold-plate bever age cooling devices may not beinstalled in contact with ice
stored for human consumption. Thissection doesnot apply to cold platesthat areconstructed integrally with an
ice storage bin.

(b) For purposes of this section, aviolation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-224)

410 1AC 7-24-225 Condenser unit; separation
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 225. (a) If acondenser unit isan integral component of equipment, the condenser unit shall be separated
from the food and food stor age space by a dustproof barrier.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-225)

410 1AC 7-24-226 Equipment compartments; drainage
Authority: 1C 16-42-5-5
Affected: |1C 16-42-5

Sec. 226. (a) Equipment compartmentsthat ar e subject to accumulation of moisturedueto conditions, such as:
(1) condensation;
(2) food or beveragedrip; or
(3) water from meltingice;
shall be sloped to an outlet that allows complete draining.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-226)

410 1AC 7-24-227 Fixed equipment; spacing or sealing
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 227. (a) Equipment that isfixed becauseit is not easily movable shall beinstalled sothat it is:
(1) spaced to allow accessfor cleaning along the sides, behind, and above the equipment;
(2) spaced from adjoining equipment, walls, and ceilings a distance of not more than one thirty-second (¥/s,)
inch; or
(3) sealed to adjoining equipment or walls, if the equipment is exposed to spillage or seepage.
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(b) Table-mounted equipment that is not easily movable shall beinstalled to allow cleaning of the equipment
and areas underneath and around the equipment by being:

(1) sealed to the table; or

(2) elevated on legs as specified under section 228(d) of thisrule.

(c) For purposes of this section, a violation of subsection (a) or (b) is a noncritical item. (Indiana Sate
Department of Health; 410 IAC 7-24-227)

410 1AC 7-24-228 Fixed equipment; elevation or sealing
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 228. (a) Except as specified in subsections (b) and (c), floor-mounted equipment that isnot easily movable
shall be sealed to thefloor or elevated on legsthat provide at least a six (6) inch clearance between the floor and
the equipment.

(b) If no part of the floor under the floor-mounted equipment is more than six (6) inches from the point of
cleaning access, the clearance space may be only four (4) inches.

(c) Thissection does not apply to display:
(2) shelving units;
(2) refrigeration units; and
(3) freezer units,
located in consumer shopping areas, such asin agrocery store, if thefloor under the unitsis maintained clean.

(d) Except as specified in subsection (g), table-mounted equipment that isnot easily movableshall beelevated on
legsthat provide at least a four (4) inch clearance between the table and the equipment.

(e) The clear ance space between the table and table-mounted equipment may be:

(1) three(3) inchesif the horizontal distance of thetabletop under the equipment isno mor e than twenty (20)
inches from the point of accessfor cleaning; or

(2) two (2) inchesif thehorizontal distance of thetabletop under the equipment isno morethan three(3) inches
from the point of accessfor cleaning.

(f) For purposes of this section, a violation of subsection (a), (b), (c), (d), or (€) isa noncritical item. (Indiana
Sate Department of Health; 410 |AC 7-24-228)

410 1AC 7-24-229 Cleanability of food-contact surfaces
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 229. (a) Multiuse food-contact surfaces shall be asfollows:
(1) Smooth.
(2) Free of the following:

(A) Breaks.

(B) Open seams.

(C) Cracks.

(D) Chips.

(E) Inclusions.

(F) Pits.

(G) Similar imperfections.
(3) Free of sharp internal angles, corners, and crevices.
(4) Finished to have smooth welds and joints.
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(5) Except as specified in subsection (b), accessible for cleaning and inspection either:
(A) without being disassembled;
(B) by disassembling without the use of tools; or
(C) by easily disassembling with the use of handheld tools commonly available to maintenance and cleaning
personnel, such asthe following:
(i) Screwdrivers.
(i) Pliers.
(iii) Open-end wrenches.
(iv) Allen wrenches.

(b) Subsection (a)(5) does not apply to the following:
(1) Cooking ail storage tanks.

(2) Distribution linesfor cooking oils.

(3) Beverage syrup linesor tubes.

(c) For purposesof thissection, aviolation of subsection (a) or (b) isacritical item. (Indiana State Department of
Health; 410 IAC 7-24-229)

410 1AC 7-24-230 CIP equipment
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 230. (a) CI P equipment shall meet the characteristics specified under section 229 of thisruleand shall be
designed and constructed so that:

(1) cleaning and sanitizing solutions cir culate throughout a fixed system and contact all interior food-contact

surfaces; and

(2) the system is self-draining or capable of being completely drained of cleaning and sanitizing solutions.

(b) CIP equipment that isnot designed to be disassembled for cleaning shall be designed with inspection access
pointsto ensurethat all interior food-contact surfacesthroughout thefixed system arebeing effectively cleaned.

(c) For purposes of this section, a violation of subsection (a) or (b) is a noncritical item. (Indiana Sate
Department of Health; 410 |AC 7-24-230)

410 1AC 7-24-231 Cleanability of can openers
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 231. (a) Cutting or piercing parts of can openers shall be readily removable for cleaning and for
replacement.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-231)

410 1AC 7-24-232 Cleanability of nonfood-contact surfaces
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 232. (a) Nonfood-contact surfaces shall be free of unnecessary ledges, projections, and crevices and
designed and constructed to allow easy cleaning and to facilitate maintenance.

(b) For purposes of this section, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-232)
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410 1AC 7-24-233 Utensils; consumer self-service
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 233. (a) A food dispensing utensil shall beavailablefor each container displayed at a consumer self-service
unit, such as a buffet or salad bar.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-233)

410 1AC 7-24-234 I n-use utensils; between-use storage
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 234. (a) During pausesin food preparation or dispensing, food preparation and dispensing utensilsshall be
stored in one (1) of the following ways:

(1) Except as specified under subdivision (2), in the food with their handles above the top of the food and the

container.

(2) In food that isnot potentially hazardouswith their handles above the top of the food within containersor

equipment that can be closed, such as bins of ice, sugar, flour, or cinnamon.

(3) On aclean portion of thefood preparation table or cooking equipment if both thein-use utensil and food-

contact surfaces of food preparation tables or cooking equipment are cleaned and sanitized at a frequency

specified under section 296, 297, or 303 of thisrule.

(4) In running water of sufficient velocity to flush particulatesto thedrain if used with moist food, such asice

cream or mashed potatoes.

(5) In a clean, protected location if the utensils, such as ice scoops, are used only with a food that is not

potentially hazardous.

(6) In water maintained clean and at atemperature of at least onehundr ed thirty-five (135) degreesFahrenheit.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-234)

410 1AC 7-24-235 Good repair and calibration
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 235. (a) Utensils shall be maintained in a state of repair or condition that complieswith the requirements
specified under section 112, 161, 205 through 217, 219 through 226, 229 thr ough 232, 240, 253 through 256, 261
through 266, 271, 277 through 279, 281, 282, 288, 305, 306, or 333 of thisrule or shall be discarded.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-235)

410 1AC 7-24-236 Linens and napkins; use limitation
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 236. (a) Linensand napkinsmay not beused in contact with food unlessthey areused temporarily tolinea
container for theservice of foodsand thelinensand napkinsarereplaced each timethecontainer isrefilled for a
new consumer .

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-236)
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410 IAC 7-24-237 Clean linens
Authority: 1C 16-42-5-5
Affected: I1C 16-42-5

Sec. 237. (a) Clean linens shall be free from food residues and other soiling matter.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-237)

410 1AC 7-24-238 Storage of soiled linens
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 238. (a) Soiled linensshall bekept in clean, nonabsor bent receptaclesor clean, washablelaundry bagsand
stored and transported to prevent contamination of the following:

(1) Food.

(2) Clean equipment.

(3) Clean utensils.

(4) Single-service and single-use articles.

(b) For purposes of this section, aviolation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-238)

410 1AC 7-24-239 Equipment, utensils, and linens
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 239. (a) Except asspecified in subsection (c), cleaned equipment and utensils, launder ed linens, and single-
service and single-use articles shall be stored asfollows:

(1) In aclean, dry location.

(2) Wherethey are not exposed to splash, dust, or other contamination.

(3) At least six (6) inches abovethefloor.

(4) In amanner to prevent overcrowding.

(b) Clean equipment and utensils shall be stored as follows:
(1) As specified in subsection (a).

(2) In aself-draining position that allows air drying.

(3) Covered or inverted.

(c) Itemsthat arekept in closed packagesmay be stored lessthan six (6) inchesabovethefloor on thefollowing:
(2) Dollies.

(2) Pallets.

(3) Racks.

(4) Skids.

(d) For purposes of this section, a violation of subsection (a), (b), or (c) is a noncritical item. (Indiana State
Department of Health; 410 |AC 7-24-239)

410 1AC 7-24-240 Char acteristics of materialsused in single-service and single-use articles
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 240. (a) Materialsthat are used to make single-service and single-use articles may not:
(2) allow the migration of deleterious substances; or
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(2) impart colors, odors, or tastesto food.

(b) These materials shall be:

(2) safe; and

(2) clean.

(c) For purposes of this section, a violation of subsection (a)(1) or (b)(1) isacritical item.

(d) For purposes of this section, a violation of subsection (a)(2) or (b)(2) isa noncritical item. (Indiana State
Department of Health; 410 |AC 7-24-240)

410 1AC 7-24-241 Single-service and single-use articles; required use
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 241. (a) An owner or operator of aretail food establishment without facilities specified under section 248,
276, 287, or 295through 303 of thisrulefor cleaning and sanitizing kitchenwar e and tablewar e shall provide only
single-usekitchenwar e, single-servicearticles, and single-usearticlesfor useby food employeesand single-service
articlesfor use by consumers.

(b) For purposes of this section, a violation of subsection (a) is a critical item. (Indiana State Department of
Health; 410 IAC 7-24-241)

410 1AC 7-24-242 Single-service, single-use, and shell articles; use limitation
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 242. (a) Single-service and single-use articles may not be reused.
(b) Mollusk and crustacea shells and cedar planks may not be used mor e than once as serving containers.

(c) For purposes of this section, a violation of subsection (a) or (b) is a noncritical item. (Indiana Sate
Department of Health; 410 IAC 7-24-242)

410 1AC 7-24-243 Single-service and single-use articles
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 243. (a) Except asspecified in subsection (c), single-serviceand single-usearticlesshall be stored asfollows:
(1) Inaclean, dry location.

(2) Wherethey are not exposed to splash, dust, or other contamination.

(3) At least six (6) inches abovethefloor.

(4) In amanner to prevent overcrowding.

(b) Single-serviceand single-usearticlesshall be stored asspecified under subsection (a) and shall bekept inthe
original protective packageor stored by using other meansthat afford protection from contamination until used.

(c) Itemsthat arekept in closed packagesmay bestored lessthan six (6) inchesabovethefloor on thefollowing:
(1) Dollies.

(2) Pallets.

(3) Racks.

(4) Skids.

(d) For purposes of this section, a violation of subsections (a) through (c) isa noncritical item. (Indiana Sate
Department of Health; 410 IAC 7-24-243)
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410 1AC 7-24-244 Storage prohibitions
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 244. (a) Except as specified in subsection (b), cleaned and sanitized equipment, utensils, laundered linens,
and single-service and single-use articles may not be stored as follows:
(1) In thefollowing:
(A) Locker rooms.
(B) Toilet rooms.
(C) Garbagerooms.
(D) M echanical rooms, when contamination islikely to occur.
(2) Under thefollowing:
(A) Sewer linesthat are not shielded to intercept potential drips.

(B) Leaking water linesincluding leaking automatic fire sprinkler heads or under lines on which water has
condensed.

(C) Open stairwells.
(D) Other sour ces of contamination.

(b) Laundered linens and single-service and single-use articles that are packaged or in a facility, such asa
cabinet, may be stored in alocker room.

(c) For purposes of this section, a violation of subsection (a) or (b) is a noncritical item. (Indiana Sate
Department of Health; 410 |AC 7-24-244)

410 1AC 7-24-245 Wiping cloths; used for one purpose
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 245. (@) Clothsthat arein use for wiping food spills shall be used for no other pur pose.

(b) Cloths used for wiping food spills shall be:
(1) dry and used for wiping food spills from tablewar e and carry-out containers; or
(2) wet and cleaned as specified under section 312(d) of thisrule, stored in a chemical sanitizer as specified

under section 294 of thisrule, and used for wiping spills from food-contact and nonfood-contact surfaces of
equipment.

(c) Wet or dry cloths that are used with raw animal foods shall be kept separate from cloths used for other
pur poses, and wet cloths used with raw animal foods shall be kept in a separ ate sanitizing solution.

(d) Wet wiping cloths used with a freshly made sanitizing solution and dry wiping cloths shall be free of food
debrisand visible soil.

(e) For purposes of thissection, a violation of subsection (a), (b), (c), or (d) isa noncritical item. (Indiana Sate
Department of Health; 410 IAC 7-24-245)

410 | AC 7-24-246 Gloves; use limitation
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 246. (a) If used, single-use gloves shall be:

(1) used for only one (1) task, such asworking with ready-to-eat food or with raw animal food;
(2) used for no other purpose; and
(3) discarded when:
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(A) damaged or soiled; or
(B) interruptions occur in the operation.
(b) Except as specified in subsection (c), slash-resistant gloves that are used to protect the hands during
operationsrequiring cutting shall beused in direct contact only with food that issubsequently cooked as specified
under section 182, 183, or 186 of thisrule, such asfrozen food or a primal cut of meat.

(c) Slash-resistant gloves may be used with ready-to-eat food that will not be subsequently cooked if the slash-
resistant gloves:

(1) have a smooth, durable, and nonabsor bent outer surface; or

(2) are covered with a smooth, dur able, nonabsorbent glove or a single-use glove.

(d) Cloth glovesmay not beused in direct contact with food unlessthefood is subsequently cooked asrequired
under section 182, 183, or 186 of thisrule, such asfrozen food or a primal cut of meat.

(e) For purposes of this section, a violation of subsection (a), (b), (¢)(2), or (d) isacritical or noncritical item
based on the deter mination of whether or not the violation significantly contributesto food contamination, an
illness, or an environmental health hazard.

(f) For purposes of this section, a violation of subsection (e) isa critical item.

(g) For purposes of this section, a violation of subsection (c)(1) or (f) is a noncritical item. (Indiana Sate
Department of Health; 410 IAC 7-24-246)

410 1AC 7-24-247 Refilling retur nables
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 247. (a) A take-homefood container returned to aretail food establishment may not berefilled at aretail
food establishment with a potentially hazar dous food.

(b) Except as specified in subsection (c), a take-home food container refilled with food that is not potentially
hazardous shall be cleaned as specified under section 248 of thisrule.

(c) Personal take-out beverage containers, such as:

(1) thermally insulated bottles;

(2) nonspill coffee cups; and

(3) promotional beverage glasses,
may ber efilled by employeesor the consumer if refilling isa contamination-free processasspecified under section
261(a)(1), 261(a)(2), and 261(a)(4) of thisrule.

(d) For purposes of this section, a violation of subsection (a), (b), or (c) is a noncritical item. (Indiana Sate
Department of Health; 410 IAC 7-24-247)

410 1AC 7-24-248 Returnables; cleaning for refilling
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 248. (a) Except as specified in this section, returned empty containersintended for cleaning and refilling
with food shall be cleaned and refilled in aregulated food processing plant.

(b) Food containersfor beverages may berefilled at a retail food establishment if:

(1) only abeveragethat isnot apotentially hazar dousfood isused as specified under section 247(a) of thisrule;
(2) thedesign of the container and of therinsing equipment and the nature of the bever age, when considered
together, allow for effective cleaning;
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(3) the consumer-owned container returned to the retail food establishment for refillingisrefilled for sale or
service only to the same consumer; and
(4) the container isrefilled by:
(A) an employee of theretail food establishment; or
(B) the owner of the container if the beverage system includes a contamination-free transfer process that
cannot be bypassed by the container owner.

(c) Consumer-owned container sthat ar e not food-specific may befilled at awater vending machineor system.

(d) For purposes of this section, a violation of subsection (a), (b), or (c) is a critical item. (Indiana Sate
Department of Health; 410 |AC 7-24-248)

410 1AC 7-24-249 Using clean tablewar e for second portionsand refills
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 249. (a) Except for refilling a consumer’sdrinking cup or container without contact between the pouring
utensil and thelip-contact area of thedrinking cup or container, food employeesmay not usetablewar e, including
single-service articles, soiled by the consumer to provide second portionsor refills.

(b) Except as specified in subsection (c), self-service consumers may not be allowed to use soiled tableware,
including single-service articles, to obtain additional food from the display and serving equipment and shall be
informed by the use of a placard, sign, or menu.

(c) Drinking cups and containers may be reused by self-service consumersif refilling is a contamination-free
process as specified under section 261(a)(1), 261(a)(2), and 261(a)(4) of thisrule.

(d) For purposes of this section, a violation of subsection (a), (b), or (c) is a noncritical item. (Indiana State
Department of Health; 410 |AC 7-24-249)

410 1AC 7-24-250 Handling of kitchenwar e and tableware
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 250. (a) Single-service articles, single-use articles, and utensilsthat have been sanitized shall be handled,
displayed, and dispensed so that contamination of food-contact and lip-contact surfacesis prevented.

(b) Knives, forks, and spoonsthat arenot prewrapped shall be presented so that only thehandlesaretouched
by employees and by consumersif consumer self-serviceis provided.

(c) Except as specified under subsection (b), single-service articles that are intended for food-contact or lip-
contact shall be furnished for consumer self-service with the original individual wrapper intact or from an
approved dispenser.

(d) For purposes of this section, a violation of subsection (a), (b), or (c) is a noncritical item. (Indiana Sate
Department of Health; 410 IAC 7-24-250)

410 1AC 7-24-251 Handling of soiled and clean kitchenware
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 251. (a) Soiled tablewar e shall beremoved from consumer eating and drinking areas and handled so that
clean tablewareis not contaminated.
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(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-251)

410 1AC 7-24-252 Protection of preset tableware
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 252. (a) If tablewareis preset:
(2) it shall be protected from contamination by being wrapped, covered, or inverted; or
(2) exposed, unused settings shall be:
(A) removed when a consumer is seated; or
(B) cleaned and sanitized before further useif the settings are not removed when a consumer is seated.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-252)

410 1AC 7-24-253 Dur ability and strength of food temperature measuring devices
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 253. (a) Food temper ature measuring devices may not have sensorsor stems constructed of glass, except
that thermometers with glass sensors or stems that are encased in a shatterproof coating, such as candy
thermometers, may be used.

(b) For purposes of this section, a violation of subsection (a) is a critical item. (Indiana Sate Department of
Health; 410 IAC 7-24-253)

410 1AC 7-24-254 Accuracy of temperature measuring devices
Authority: 1C 16-42-5-5
Affected: |1C 16-42-5

Sec. 254. (a) Food temperature measuring devices that are scaled in Fahrenheit shall be accurate to plus or
minus two (2) degrees Fahrenheit in theintended range of use.

(b) Food temper ature measuring devicesthat are dually scaled in Celsiusand Fahrenheit shall be accurateto
plus or minus one (1) degree Celsiusin the intended range of use.

(c) Food temper atur e measuring devices shall be calibrated in accor dancewith manufacturer’ sspecificationsas
necessary to ensuretheir accuracy.

(d) Ambient air temper ature, water pressure, and water temper ature measuring devicesshall bemaintained in
good repair and be accur ate within the intended range of use.

(e) For purposes of thissection, a violation of subsection (a), (b), (c), or (d) isa noncritical item. (Indiana Sate
Department of Health; 410 |AC 7-24-254)

410 1AC 7-24-255 Accuracy of ambient air and water temperature measuring devices
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 255. (a) Ambient air and water temperature measuring devices that are scaled in Fahrenheit shall be
accurateto plusor minusthree (3) degrees Fahrenheit in theintended range of use.

(b) Ambient air and water temper aturemeasuring devicesthat aredually scaled in Celsiusand Fahrenheit shall
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be designed to be easily readable and accurateto plus or minusone and five-tenths (1.5) degrees Celsiusin the
intended range of use.

(c) For purposes of this section, a violation of subsection (a) or (b) is a noncritical item. (Indiana Sate
Department of Health; 410 |AC 7-24-255)

410 1AC 7-24-256 Function of temper ature measuring devices
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 256. (a) In a mechanically refrigerated or hot food storage unit, the sensor of a temperature measuring
deviceshall belocated to measuretheair temperaturein thewarmest part of amechanically refrigerated unit and
in the coolest part of a hot food storage unit.

(b) Except asspecified in subsection (), cold or hot holding equipment used for potentially hazar dousfood shall
be designed to include and shall be equipped with at least one (1) integral or permanently affixed temperature
measuring device that islocated to allow easy viewing of the device' stemperature display.

(c) Subsection (b) does not apply to equipment for which the placement of a temperature measuring deviceis
not a practical meansfor measuringtheambient air surrounding thefood because of thedesign, type, and use of
the equipment, such asthe following:

(1) Calrod units.

(2) Heat lamps.

(3) Cold plates.

(4) Bainsmarie.

(5) Steam tables.

(6) Insulated food transport containers.

(7) Salad bars.

(d) Temperature measuring devices shall be designed to be easily readable.

(e) Food temper atur e measuring devicesand water temper atur e measur ing devices on war ewashing machines
shall have a numerical scale, printed record, or digital readout in increments no greater than two (2) degrees
Fahrenheit in the intended range of use.

(f) For purposes of this section, a violation of subsection (a), (b), (c), (d), or (€) isa noncritical item. (Indiana
Sate Department of Health; 410 |AC 7-24-256)

410 1AC 7-24-257 Food temper ature measuring devices
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 257. (a) Food temperature measuring devices shall be provided and readily accessiblefor usein ensuring
attainment and maintenance of food temper atur es as specified under section 139 through 160, 162 thr ough 167,
169 through 183, 185 through 191, 193 through 200, 203, 234, 236, 245 through 247, or 249 of thisrule.

(b) A temperature measuring device with a suitable small diameter probe that is designed to measure the
temperatureof thin massesshall beprovided and readily accessibleto accur ately measur ethetemperaturein thin
foods, such as meat pattiesand fish filets.

(c) For purposes of this section, a violation of subsection (a) or (b) is a noncritical item. (Indiana Sate
Department of Health; 410 IAC 7-24-257)

410 1AC 7-24-258 Temperatur e measur ing devices; manual war ewashing
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Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 258. (a) |n manual war ewashing oper ations, atemper ature measuring device shall be provided and readily
accessible for frequently measuring the washing and sanitizing temperatures.

(b) In a warewashing machine, an auxiliary temperature measuring device shall be provided and readily
accessible for frequently measuring the internal washing and sanitizing temper atures.

(c) For purposes of this section, a violation of subsection (a) and (b) is a noncritical item. (Indiana Sate
Department of Health; 410 |AC 7-24-258)

410 1AC 7-24-259 Cooling, heating, and holding capacities
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 259. (a) Equipment for cooling and heating food and holding cold and hot food shall be sufficient in
number and capacity to providefood temper aturesas specified under section 139 through 160, 162 through 167,
169 through 183, 185 through 191, 193 through 200, 203, 234, 236, 245 through 247, or 249 of thisrule.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-259)

410 1AC 7-24-260 Vended potentially hazardous food; original container
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 260. (a) Potentially hazar dousfood dispensed thr ough a vending machine shall bein the packagein which
it was placed at theretail food establishment or food processing plant at which it was prepared.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-260)

410 1AC 7-24-261 Dispensing equipment; protection of equipment and food
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 261. (a) I n equipment that dispensesor vendsliquid food or icein unpackaged form, thefollowing applies:
(1) Thedelivery tube, chute, orifice, and splash surfacesdir ectly abovethe container receiving thefood shall be
designed in amanner, such aswith barriers, baffles, or drip aprons, sothat dripsfrom condensation and splash
arediverted from the opening of the container receiving the food.
(2) Thedelivery tube, chute, and orifice shall be protected from manual contact, such as by being r ecessed.
(3) Thedelivery tube or chute and orifice of equipment used to vend liquid food or icein unpackaged form to
self-service consumer sshall be designed so that thedelivery tube or chuteand orifice are protected from dust,
insects, rodents, and other contamination by a self-closing door if the equipment is:
(A) located in an outside ar ea that does not otherwise afford the protection of an enclosur e against the:
() rain;
(if) windblown debris;
(i) insects;
(iv) rodents; and
(v) other contaminants;
that are present in the environment; or
(B) availablefor self-service during hourswhen it isnot under the full-time supervision of afood employee.
(4) Thedispensing equipment actuating lever or mechanism and filling device of consumer self-servicebeverage
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dispensing equipment shall be designed to prevent contact with the lip-contact surface of glassesor cupsthat
arerefilled.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-261)

410 1AC 7-24-262 Vending machine; vending stage closure
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 262. (a) Thedispensing compartment of a vending machine, including a machinethat isdesigned to vend
prepackaged snack food that is not potentially hazardous, such as chips, party mixes, and pretzels, shall be
equipped with a self-closing door or cover if the machineis:

(2) located in an outside area that does not otherwise afford the protection of an enclosure against the:

(A) rain;
(B) windblown debris;
(C) insects;
(D) rodents; and
(E) other contaminants;
that are present in the environment; or
(2) available for self-service during hourswhen it isnot under the full-time supervision of a food employee.

(b) For purposes of this section, aviolation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-262)

410 1AC 7-24-263 Can openers on vending machines
Authority: 1C 16-42-5-5
Affected: |1C 16-42-5

Sec. 263. (a) Cutting or piercing parts of can openers on vending machines shall be protected from the
following:

(1) Manual contact.

(2) Dust.

(3) Insects.

(4) Rodents.

(5) Other contamination.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-263)

410 1AC 7-24-264 Vending machines; automatic shutoff
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 264. (a) A machine vending potentially hazar dousfood shall have an automatic control that preventsthe
machine from vending food if:

(1) there is a power failure, mechanical failure, or other condition that results in an internal machine
temperatur ethat cannot maintain food temper atur es as specified under section 139 through 160, 162 through
167, 169 through 183, 185 through 191, 193 thr ough 200, 203, 234, 236, 245 through 247, or 249 of thisrule;
and

(2) acondition specified under subdivision (1) occurs, until themachineisserviced and restocked with food that
has been maintained at temper atur es specified under section 139 thr ough 160, 162 through 167, 169 through
183, 185 through 191, 193 through 200, 203, 234, 236, 245 through 247, or 249 of thisrule.
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(b) When the automatic shutoff within a machine vending potentially hazardousfood is activated in a:
(1) refrigerated vending machine, theambient temperaturemay not exceed forty-one (41) degr ees Fahrenheit
or forty-five (45) degrees Fahrenheit as specified under section 187(a)(2)(B) of thisrulefor morethan thirty
(30) minutes; or
(2) hot holding vending machine, the ambient temper ature may not belessthan one hundred thirty-five (135)
degrees Fahrenheit for more than one hundred twenty (120) minutes,

immediately after the machineisfilled, serviced, or restocked.

(c) For purposesof thissection, aviolation of subsection (a) or (b) isacritical item. (Indiana State Department of
Health; 410 IAC 7-24-264)

410 1AC 7-24-265 Vending machines; liquid waste products
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 265. (a) Vending machines designed to store bever agesthat are packaged in containersmade from paper
products shall be equipped with diversion devices and retention pansor drainsfor container leakage.

(b) Vending machinesthat dispenseliquid food in bulk shall be as follows:
(1) Provided with an internally mounted waste receptacle for the collection of the following:
(A) Drip.
(B) Spillage.
(C) Overflow.
(D) Other internal wastes.
(2) Equipped with an automatic shutoff device that will place the machine out of operation beforethe waste
receptacle overflows.

(c) Shutoff devices, specified under subsection (b)(2), shall prevent water or liquid food from continuously
runningif thereisafailureof aflow control devicein thewater or liquid food system or waste accumulation that
could lead to overflow of the waste receptacle.

(d) For purposes of this section, a violation of subsections (a) through (c) isa noncritical item. (Indiana State
Department of Health; 410 IAC 7-24-265)

410 1AC 7-24-266 Vending machine door s and openings
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 266. (a) Vending machine door s and access opening coversto food and container storage spaces shall be
tight-fitting so that the space along the entire interface between the doors or covers and the cabinet of the
machine, if thedoorsor coversarein aclosed position, isno greater than one-sixteenth (*/46) inch by any of the
following:

(1) Being covered with louvers, screens, or materialsthat provide an equivalent opening of not greater than

one-sixteenth (“/1¢) inch. Screening of twelve (12) mesh to one (1) inch meets this requirement.

(2) Being effectively gasketed.

(3) Having interface surfacesthat are at least one-half (*2) inch wide.

(4) Jambs or surfaces used to form an L-shaped entry path to the interface.

(b) Vending machine service connection openings through an exterior wall of a machine shall be closed by
sealants, clamps, or grommets so that the openings are no larger than one-sixteenth (*/) inch.

(c) For purposes of this section, a violation of subsection (a) or (b) is a noncritical item. (Indiana Sate
Department of Health; 410 |AC 7-24-266)
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410 1AC 7-24-267 Over head protection on outdoor food vending areas
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 267. (a) If located outdoors, a machine used to vend food shall be provided with overhead protection,
except that machines vending canned bever ages need not meet thisrequirement.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-267)

410 1AC 7-24-268 Receptaclesin vending machines
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 268. (a) A refuse receptacle may not be located within a vending machine, except that a receptacle for
bever age bottle crown closures may be located within a vending machine.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-268)

410 1AC 7-24-269 War ewashing equipment requirements
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 269. (a) A retail food establishment shall be equipped with at least one (1) of the following options for
pur poses of washing, rinsing, and sanitizing of equipment and utensils:

(1) Manual warewashing equipment as specified in section 270 of thisrule.

(2) A warewashing machine.

(b) The warewashing equipment or machine must be used in accordance with thisrule.

(c) For purposesof thissection, aviolation of subsection (a) or (b) isacritical item. (Indiana State Department of
Health; 410 IAC 7-24-269)

410 1AC 7-24-270 Manual warewashing; sink compartment requirements
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 270. (a) Except as specified in subsection (c), asink with at least three (3) compartmentsshall be provided
for manually washing, rinsing, and sanitizing equipment and utensils.

(b) Sink compartmentsshall belar ge enough to accommodateimmer sion of thelar gest equipment and utensils.
If equipment or utensilsaretoo largefor thewar ewashing sink, awar ewashing machineor alter native equipment
as specified in subsection (c) shall be used.

(c) Alternative manual warewashing equipment may be used when there are special cleaning needs or
constraints and itsuseis approved. Alter native manual war ewashing equipment may include the following:

(1) High-pressure deter gent sprayers.

(2) Low-pressure or line-pressure spray deter gent foamers.

(3) Other task-specific cleaning equipment.

(4) Brushesor other implements.

(5) Two (2) compartment sinks as specified under subsections (d) and (€).

(6) Receptaclesthat substitute for the compartments of a multicompartment sink.
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(d) Before atwo (2) compartment sink is used:
(1) the owner or operator of aretail food establishment shall haveits use approved; and
(2) the natur e of war ewashing shall belimited to batch operationsfor cleaning kitchenwar e, such as between
cutting one (1) type of raw meat and another or cleanup at the end of a shift asfollows:
(A) A limited number of items shall be cleaned.
(B) Thecleaning and sanitizing solutions shall be made up immediately befor e use and drained immediately
after use.
(C) A detergent-sanitizer shall be used to sanitize and shall be applied as specified under section 275 of this
ruleor ahot water sanitization immersion step shall be used as specified under section 302(a)(3) of thisrule.

(e) A two (2) compartment sink may not be used for war ewashing operations wher e cleaning and sanitizing
solutionsareused for acontinuousor intermittent flow of kitchenwar e or tablewar ein an ongoing war ewashing
process.

(f) For purposes of thissection, a violation of subsection (a), (b), (c), or (d) isa noncritical item. (Indiana Sate
Department of Health; 410 IAC 7-24-270)

410 1AC 7-24-271 Manual war ewashing equipment; heater s and baskets
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 271. (a) If hot water isused for sanitization in manual war ewashing oper ations, the sanitizing compar tment
of the sink shall be asfollows:

(1) Designed with an integral heating devicethat iscapable of maintaining water at atemperaturenot lessthan

one hundred seventy (170) degr ees Fahrenheit.

(2) Provided with arack or basket to allow completeimmer sion of equipment and utensilsinto the hot water.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-271)

410 1AC 7-24-272 War ewashing equipment; clean solutions
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 272. (@) Thewash, rinse, and sanitize solutions shall be maintained clean.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-272)

410 1AC 7-24-273 Manual war ewashing equipment; wash solution temperature
Authority: 1C 16-42-5-5
Affected: |1C 16-42-5

Sec. 273. (a) Thetemper ature of the wash solution in manual warewashing equipment shall be maintained at
not less than one hundred ten (110) degrees Fahrenheit or the temperature specified on the cleaning agent
manufacturer’slabel instructions.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-273)

410 1AC 7-24-274 Manual war ewashing equipment; hot water sanitization temperatures

Authority: 1C 16-42-5-5
Affected: |C 16-42-5
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Sec. 274. (a) If immersionin hot water isused for sanitizingin amanual operation, thetemperatur e of thewater
shall be maintained at one hundred seventy (170) degrees Fahrenheit or above.

(b) For purposes of this section, a violation of subsection (a) is a critical item. (Indiana State Department of
Health; 410 IAC 7-24-274)

410 1AC 7-24-275 Manual warewashing equipment; chemical sanitization using deter gent-sanitizers
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 275. (a) If adetergent-sanitizer isused to sanitizein a cleaning and sanitizing procedur ewherethereisno
distinct water rinse between the washing and sanitizing steps, theagent applied in the sanitizing step shall bethe
same deter gent-sanitizer that isused in the washing step.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-275)

410 1AC 7-24-276 Washing; proceduresfor alter native manual war ewashing equipment
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 276. (a) If washing in sink compartments or a warewashing machine is impractical, such as when the
equipment isfixed or theutensilsaretoo lar ge, washing shall be done by using alter native manual war ewashing
equipment, as specified in section 270(c) of thisrule, in accordance with the following procedures:

(1) Equipment shall be disassembled as necessary to allow access of the detergent solution to all parts.

(2) Equipment components and utensils shall be scraped or rough cleaned to remove food particle

accumulation.

(3) Equipment and utensils shall be washed as specified under section 301(a) of thisrule.

(b) For purposes of this section, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-276)

410 1AC 7-24-277 Pressur e measuring devices; war ewashing machine
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 277. (a) Pressure measuring devices that display the pressuresin the water supply line for the fresh hot
water sanitizing rinse shall haveincrementsof one (1) pound per squareinch or smaller and shall beaccurateto
two (2) pounds per squareinch in thefifteen (15) to twenty-five (25) pounds per squareinch range.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-277)

410 1AC 7-24-278 Warewashing machine; data plate oper ating specifications
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 278. (a) A war ewashing machine shall be provided with an easily accessible and readable data plate affixed
to the machine by the manufacturer that indicates the machine sdesign and oper ating specifications, including
the following:

(1) Temperaturesrequired for washing, rinsing, and sanitizing.

(2) Pressurerequired for the fresh water sanitizing rinse unlessthe machineisdesigned to use only a pumped

sanitizingrinse.

(3) Conveyor speed for conveyor machinesor cycletimefor stationary rack machines.
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(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-278)

410 1AC 7-24-279 War ewashing machine; internal baffles
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 279. (a) Warewashing machine wash and rinse tanks shall be equipped with baffles, curtains, or other
means to minimize inter nal cross-contamination of the solutionsin wash and rinse tanks.

(b) For purposes of this section, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-279)

410 1AC 7-24-280 War ewashing machine; temper atur e measuring devices
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 280. (a) A war ewashing machine shall be equipped with atemperaturemeasuring devicethat indicatesthe
temperatur e of the water asfollows:

(1) I'n each wash and rinse tank.

(2) Asthewater entersthe hot water sanitizing final rinse manifold or in the chemical sanitizing solution tank.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-280)

410 I1AC 7-24-281 War ewashing machine; automatic dispensing of deter gents and sanitizers
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 281. (a) A war ewashing machinethat usesachemical for sanitization and that isinstalled after the effective
date of thisrule shall be equipped to:

(1) automatically dispense deter gents and sanitizers; and

(2) incor por atea visual meansto verify that detergentsand sanitizer saredelivered or avisual or audiblealarm

to signal if the detergents and sanitizersare not delivered to the respective washing and sanitizing cycles.

(b) For purposes of this section, aviolation of subsection (a) isanoncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-281)

410 1AC 7-24-282 Warewashing machine; flow pressure device
Authority: 1C 16-42-5-5
Affected: |1C 16-42-5

Sec. 282. (a) Warewashing machines that provide a fresh hot water sanitizing rinse shall be equipped with a
pressure gauge or similar device, such as a transducer, that measures and displays the water pressurein the
supply lineimmediately befor e entering the war ewashing machine.

(b) If the flow pressure measuring deviceisupstream of the fresh hot water sanitizing rinse control valve, the
device shall be mounted in a one-fourth (¥4) inch iron pipe size (1PS) valve.

(c) Subsections(a) and (b) do not apply to a machinethat usesonly a pumped or recirculated sanitizing rinse.

(d) For purposes of this section, a violation of subsection (a), (b), or (c) is a noncritical item. (Indiana State
Department of Health; 410 IAC 7-24-282)
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410 1AC 7-24-283 War ewashing machine; manufacturer’s operating instructions
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 283. (a) A warewashing machine and its auxiliary components shall be operated in accordance with the
machine's data plate and other manufacturer’sinstructions.

(b) A war ewashing machine’ sconveyor speed or automatic cycletimesshall bemaintained accurately timed in
accor dance with manufacturer’s specifications.

(c) For purposes of this section, a violation of subsection (a) or (b) is a noncritical item. (Indiana Sate
Department of Health; 410 IAC 7-24-283)

410 1AC 7-24-284 War ewashing machine; wash solution temperature
Authority: 1C 16-42-5-5
Affected: |1C 16-42-5

Sec. 284. (a) Thetemper atur e of the wash solution in spray-type war ewashing machinesthat use hot water to
sanitize may not belessthan:

(1) for a stationary rack, single temper ature machine, one hundred sixty-five (165) degr ees Fahrenheit;

(2) for a stationary rack, dual temper ature machine, one hundred fifty (150) degrees Fahrenheit;

(3) for asingletank, conveyor, dual temperature machine, one hundred sixty (160) degr ees Fahrenheit; or

(4) for a multitank, conveyor, multitemperature machine, one hundred fifty (150) degrees Fahrenheit.

(b) The temperature of the wash solution in spray-type war ewashing machines that use chemicalsto sanitize
may be not lessthan one hundred twenty (120) degr ees Fahr enheit.

Wash Temperature Sanitization Temperature
Hot Water Machine Type| Type of Temperature of Machine of the Machine
Stationary Rack Single Temperature 165°F 165°F
Stationary Rack Dual Temperature 150°F 180°F
Single Tank Dual Temperature 160°F 180°F
Multitank Multitemperature 150°F 180°F
Chemical Machine 120°F Not Applicable

© For purposesof thissection, aviolation of subsection (a) or (b) isanoncritical item. (Indiana State Department
of Health; 410 |AC 7-24-284)

410 1AC 7-24-285 Warewashing machine; hot water sanitization temperatures
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 285. (a) Except as specified in subsection (b), in a mechanical operation, the temperature of the fresh hot
water sanitizing rinse as it enters the manifold may be not more than one hundred ninety-four (194) degrees
Fahrenheit or lessthan:

(1) for a stationary rack, single temper atur e machine, one hundred sixty-five (165) degrees Fahrenheit; or

(2) for all other machines, one hundred eighty (180) degr ees Fahrenheit.

(b) The maximum temperature specified under subsection (a), does not apply to the high pressure and
temperatur e systemswith wand-type, hand-held, spraying devicesused for thein-placecleaning and sanitizing of
equipment, such as meat saws.
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© For purposesof thissection, aviolation of subsection (a) or (b) isanoncritical item. (Indiana State Department
of Health; 410 |AC 7-24-285)

410 1AC 7-24-286 War ewashing machine; sanitization pressure
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 286. (a) Theflow pressureof thefresh hot water sanitizing rinsein awar ewashing machinemay not beless
than fifteen (15) poundsper squareinch or morethan twenty-five (25) poundsper squareinch asmeasured inthe
water lineimmediately downstream or upstream from the fresh hot water sanitizing rinse control valve.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-286)

410 1AC 7-24-287 L oading of soiled items; war ewashing machine
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 287. (a) Soiled itemsto be cleaned in awar ewashing machineshall beloaded intoracks, trays, or basketsor
onto conveyorsin a position that:

(1) exposestheitemsto the unobstructed spray from all cycles; and

(2) allowstheitemstodrain.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-287)

410 1AC 7-24-288 Warewashing sinks and drainboards; self-draining
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 288. (a) Sinksand drainboar ds of war ewashing sinks and machines shall be self-draining.

(b) For purposes of this section, aviolation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-288)

410 1AC 7-24-289 Drainboards
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 289. (a) Drainboards, utensil racks, or tableslar ge enough to accommodateall soiled and cleaned itemsthat
may accumulate during hours of operation shall be provided for necessary utensil holding befor e cleaning and
after sanitizing.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-289)

410 1AC 7-24-290 War ewashing machine; cleaning frequency
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 290. (a) A war ewashing machine; the compartmentsof sinks, basins, or other receptaclesused for washing
and rinsing equipment, utensils, or raw foods or laundering wiping cloths; and drainboardsor other equipment
used to substitute for drainboards as specified under section 289 of thisrule shall be cleaned asfollows:
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(1) Beforeuse.

(2) Throughout theday at a frequency necessary to prevent recontamination of equipment and utensilsand to

ensurethat the equipment performsitsintended function.

(3) If used, at least every twenty-four (24) hours.

(b) For purposes of this section, a violation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 |AC 7-24-290)

410 1AC 7-24-291 Sanitizing solutions; testing devices
Authority: 1C 16-42-5-5
Affected: |1C 16-42-5

Sec. 291. (a) A test kit or other devicethat accurately measuresthe concentration in ppm of sanitizing solutions
shall be provided and used.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-291)

410 1AC 7-24-292 War ewashing machine; cleaning agents
Authority: 1C 16-42-5-5
Affected: |1C 16-42-5

Sec. 292. (a) When used for war ewashing, the wash compartment of a sink, mechanical warewasher, or wash
receptacle of alter native manual war ewashing equipment as specified in section 270(c) of thisruleshall contain a
wash solution of:

(1) soap;

(2) detergent;

(3) acid cleaner;

(4) alkaline cleaner;

(5) degreaser;

(6) abrasive cleaner; or

(7) other cleaning agent;
accor ding to the cleaning agent manufacturer’slabel instructions.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-292)

410 1AC 7-24-293 War ewashing sinks and machines; use limitation
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 293. (a) A warewashing sink shall not be used for hand washing or asa service sink.

(b) If awar ewashing sink isused to wash wiping cloths, wash produce, or thaw food, thesink shall be cleaned as
specified under section 290 of thisrulebeforeand after each timeit isused to wash wiping cloths, wash produce,
or thaw food. Sinksused towash or thaw food shall be sanitized as specified under section 303 of thisrulebefore
and after using the sink to wash or thaw food.

© A warewashing machine shall not be used for laundering linens, wiping cloths, food, floor mats, or other
items not specified as an intended use of the machine by its manufacturer.

(d) For purposes of this section, a violation of subsection (a), (b), or (c) is a noncritical item. (Indiana Sate
Department of Health; 410 IAC 7-24-293)

4101 AC 7-24-294 M anual or machinewar ewashing; chemical sanitization; temperature, pH, concentration, and
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hardness
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 294. (a) A chemical sanitizer used in asanitizing solution for amanual or machinewar ewashing oper ation
at exposure times specified under section 303(b)(3) of this rule shall be listed in 21 CFR 178.1010, used in
accordance with the manufacturer’s label use instructions as specified in section 441 of thisrule, and used as
follows:

(1) A chlorinesolution shall havea minimum temper atur e based on the concentration and pH of the solution as

listed in the following chart.

Times
(taken from
Minimum Minimum section 303
Concentration Temperature of thisrule)
pH 10 or less
ppm °F pH 8or less °F

25 120 120 10 seconds

, 50 100 75 7 seconds
r 100 55 55 10 seconds

(2) Aniodine solution shall have a:
(A) minimum temper atur e of seventy-five (75) degrees Fahrenheit;
(B) pH of 5.0 or lessor a pH no higher than the level for which the manufacturer specifies the solution is
effective; and
(C) concentration between twelve and one-half (12.5) ppm and twenty-five (25) ppm.
(3) A quaternary ammonium compound solution shall:
(A) have a minimum temper atur e of seventy-five (75) degr ees Fahr enheit;
(B) haveaconcentration as specified under section 443 of thisruleand asindicated by themanufacturer’suse
directionsincluded in thelabeling; and
(C) be used only in water with five hundred (500) ppm hardness or less or in water having a hardness no
greater than specified by the manufacturer’slabel.
(4) If another solution of achemical specified under subdivisions (1) through (3) isused, theowner or operator
of a retail food establishment shall demonstrate to the regulatory authority that the solution achieves
sanitization and the use of the solution shall be approved.
(5) If achemical sanitizer other than chlorine, iodine, or a quater nary ammonium compound isused, it shall be
applied in accordance with the manufacturer’suse directionsincluded in the labeling.
(6) If chemical sanitizer isused in theretail food establishment, the chemical sanitizer must be present in the
establishment.

(b) For purposes of this section, a violation of subsection (a) is a critical item. (Indiana State Department of
Health; 410 IAC 7-24-294)

410 1AC 7-24-295 Equipment food-contact surfaces, nonfood-contact surfaces, and utensils
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 295. (a) Equipment food-contact surfaces and utensils shall be clean to sight and touch.

(b) Thefood-contact surfaces of cooking equipment and pansshall bekept freeof encrusted grease depositsand
other soil accumulations.

(c) Nonfood-contact surfaces of equipment shall be kept free of an accumulation of:
(1) dust;
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(2) dirt;
(3) food residue; and
(4) other debris;
and shall be cleaned at a frequency necessary to preclude accumulation of soil residue.

(d) For purposes of this section, a violation of subsection (a) or (b) isacritical item.

(e) For purposes of this section, a violation of subsection (c) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-295)

410 1AC 7-24-296 Equipment food-contact surfaces and utensils; cleaning frequency
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 296. (a) Equipment food-contact surfaces and utensils shall be cleaned asfollows:
(1) Except as specified in subsection (b), before each use with a different type of raw animal food such asthe
following:
(A) Besef.
(B) Fish.
(C) Lamb.
(D) Pork.
(E) Poultry.
(2) Each timethereisa change from working with raw foods to working with ready-to-eat foods.
(3) Between uses with raw fruits and vegetables and with potentially hazardous food.
(4) Beforeusing or storing a food temperature measuring device.
(5) At any time during the operation when contamination may have occurred.

(b) Subsection (a)(1) does not apply if the food-contact surface or utensil isin contact with a succession of
different raw animal foodseach requiring a higher cooking temper atur easspecified under section 182 of thisrule
than the previousfood, such as preparing raw fish followed by cutting raw poultry on the same cutting board.

(c) Except as specified in subsection (d), if used with potentially hazardous food, equipment food-contact
surfaces and utensils shall be cleaned throughout the day at least every four (4) hours.

(d) Surfaces of utensils and equipment contacting potentially hazar dous food may be cleaned less frequently
than every four (4) hoursif the following applies:
(1) In storage, containers of potentially hazardous food and their contents are maintained at temperatures
specified under section 139 through 160, 162 through 167, 169 through 183, 185 thr ough 191, 193 thr ough 200,
203, 234, 236, 245 through 247, or 249 of thisrule and the containers ar e cleaned when they are empty.
(2) Utensilsand equipment areused to preparefood in arefrigerated room or areathat ismaintained at one (1)
of thetemperaturesin the following chart and:
(A) Theutensilsand equipment are cleaned at the frequency in the following chart that correspondsto the
temperature:

Temperature  Cleaning Frequency

41°F or less 24 hours
> 41°F - 45°F 20 hours
> 45°F - 50°F 16 hours
> B50°F - 55°F 10 hours

(B) Thecleaning frequency based on theambient temper atur e of therefrigerated room or areaisdocumented
in theretail food establishment.

(3) Containersin serving situations, such as salad bars, delis, and cafeteria lines:
(A) hold ready-to-eat potentially hazardous food that is maintained at the temperatures specified under
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section 139 through 160, 162 through 167, 169 thr ough 183, 185 through 191, 193 through 200, 203, 234, 236,
245 through 247, or 249 of thisrule;
(B) areintermittently combined with additional suppliesof thesamefood that isat therequired temperature;
and
(C) arecleaned at least every twenty-four (24) hours.
(4) Temper aturemeasuring devicesaremaintained in contact with food, such aswhen left in a container of deli
food or inaroast, held at temperatur es specified under section 139through 160, 162 through 167, 169 through
183, 185 through 191, 193 through 200, 203, 234, 236, 245 through 247, or 249 of thisrule.
(5) Equipment isused for storage of packaged or unpackaged food, such as a reach-in refrigerator, and the
equipment is cleaned at a frequency necessary to preclude accumulation of soil residues.
(6) The cleaning scheduleis approved based on consider ation of the following:
(A) Characteristics of the equipment and its use.
(B) The type of food involved.
(C) Theamount of food residue accumulation.
(D) Thetemperatureat which thefood ismaintained during the operation and the potential for therapid and
progressive multiplication of pathogenic or toxigenic microor ganismsthat ar e capable of causing foodbor ne
disease.
(7) In-use utensils are intermittently stored in a container of water in which the water is maintained at one
hundred thirty-five (135) degrees Fahrenheit or moreand theutensilsand container arecleaned at least every
twenty-four (24) hoursor at a frequency necessary to preclude accumulation of soil residues.

(e) For purposes of this section, a violation of subsection (a), (b), (c), or (d) isa critical item. (Indiana Sate
Department of Health; 410 |AC 7-24-296)

410 1AC 7-24-297 Not potentially hazar dous food contact surfaces cleaning frequency
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 297. (a) Except when dry cleaning methods ar e used as specified under section 299 of thisrule, surfaces of
utensilsand equipment contacting food that isnot potentially hazar dous shall be cleaned as follows:

(1) At any time when contamination may have occurred.
(2) At least every twenty-four (24) hours for iced tea dispensers and consumer self-service utensils, such as
tongs, scoops, or ladles.
(3) Beforerestocking consumer self-service equipment and utensils, such as condiment dispensersand display
containers.
(4) In equipment, such asice bins and beverage dispensing nozzles, and enclosed components of equipment,
such asice makers, cooking ail storage tanks and distribution lines, beverage and syrup dispensing lines or
tubes, coffee bean grinders, and water vending equipment:

(A) at a frequency specified by the manufacturer; or

(B) absent manufacturer specifications, at a frequency necessary to preclude accumulation of soil or mold.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-297)

410 1AC 7-24-298 Cooking and baking equipment
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 298. (a) Thefood-contact surfaces of cooking and baking equipment shall be cleaned at least every twenty-
four (24) hours. Thissection doesnot apply to hot oil cooking and filtering equipment if it iscleaned as specified
in section 296(d)(6) of thisrule.

(b) The cavitiesand door seals of microwave ovens shall be cleaned at least every twenty-four (24) hours by
using the manufacturer’srecommended cleaning procedure.
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(c) For purposes of this section, a violation of subsection (a) or (b) is a noncritical item. (Indiana Sate
Department of Health; 410 IAC 7-24-298)

410 1AC 7-24-299 Dry cleaning
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 299. (a) If used, dry cleaning methods, such as brushing, scraping, and vacuuming, shall contact only
surfacesthat are soiled with dry food residuesthat are not potentially hazardous.

(b) Cleaning equipment used in dry cleaning food-contact surfaces may not be used for any other purpose.

(c) For purposes of this section, a violation of subsection (a) or (b) is a noncritical item. (Indiana Sate
Department of Health; 410 IAC 7-24-299)

410 1AC 7-24-300 Precleaning
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 300. (a) Food debris on equipment and utensils shall be:
(1) scrapped over a waste disposal unit or garbage receptacle; or
(2) removed in a war ewashing machine with a prewash cycle.

(b) If necessary for effective cleaning, utensilsand equipment shall be preflushed, presoaked, or scrubbed with
abrasives.

(c) For purposes of this section, a violation of subsection (a) or (b) is a noncritical item. (Indiana Sate
Department of Health; 410 |AC 7-24-300)

410 1AC 7-24-301 Wet cleaning
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 301. (a) Equipment food-contact surfacesand utensilsshall be effectively washed to remove or completely
loosen soils by using the manual or mechanical means necessary, such as the application of one (1) of the
following:

(1) Deter gents containing wetting agents and emulsifiers.

(2) Acid, alkaline, or abrasive cleaners.

(3) Hot water.

(4) Brushes.

(5) Scouring pads.

(6) High-pressure sprays.

(7) Ultrasonic devices.

(b) The washing procedures selected shall be based on the following:
(1) Thetypeand purpose of the equipment or utensil.
(2) Thetype of soil to be removed.

(c) For purposes of this section, a violation of subsection (a) or (b) is a noncritical item. (Indiana Sate
Department of Health; 410 IAC 7-24-301)

410 1AC 7-24-302 Rinsing procedur es
Authority: 1C 16-42-5-5
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Affected: |C 16-42-5

Sec. 302. (a) Washed utensils and equipment shall be rinsed so that abrasives are removed and cleaning
chemicalsareremoved or diluted through the use of water or a deter gent-sanitizer solution by usingone(1) of the
following procedures:

(1) Use of adistinct, separate water rinse after washing and befor e sanitizing if using:

(A) athree (3) compartment sink;

(B) alternative manual warewashing equipment equivalent to a three (3) compartment sink as specified in
section 270(c) of thisrule; or

(C) athree(3) step washing, rinsing, and sanitizing procedurein a war ewashing system for CIP equipment.

(2) Use of a deter gent-sanitizer as specified under section 275 of thisruleif using:

(A) alternative war ewashing equipment asspecified in section 270(c) of thisrulethat isapproved for usewith
a detergent-sanitizer; or
(B) awarewashing system for CIP equipment.

(3) Useof anondistinct water rinsethat isintegrated in the hot water sanitization immersion step of a two (2)

compartment sink operation.

(4) If using awar ewashing machinethat does not recyclethe sanitizing solution as specified under subdivision

(5), or alter native manual war ewashing equipment, such as sprayers, use of a nondistinct water rinsethat is:

(A) integrated in the application of the sanitizing solution; and
(B) wasted immediately after each application.

(5) If using awar ewashing machinethat recyclesthe sanitizing solution for usein the next wash cycle, useof a

nondistinct water rinse that isintegrated in the application of the sanitizing solution.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-302)

410 1AC 7-24-303 Cleaning and sanitizing food contact surfaces
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 303. (a) Utensils and food-contact surfaces of equipment shall be sanitized immediately after cleaning.

(b) After being cleaned, equipment food-contact surfaces and utensils shall be sanitized in:
(1) hot water manual operationsby immersion for at least thirty (30) seconds as specified under section 274 of
thisrule;
(2) hot water mechanical operationsby being cycled through equipment that isset up as specified under section
283, 285, or 286 of thisrule and achieving a utensil surface temperature of one hundred sixty (160) degrees
Fahrenheit as measured by an irreversible registering temperatureindicator; or
(3) chemical manual or mechanical operations, including the application of sanitizing chemicalsby immersion,
manual swabbing, brushing, or pressure spraying methods, using a solution as specified under section 294 of
thisrule by providing:
(A) except as specified under clause (B), an exposuretime of at least ten (10) secondsfor achlorine solution
specified under section 294(a)(1) of thisrule;
(B) an exposuretime of at least seven (7) secondsfor achlorine solution of fifty (50) ppm that hasa pH of 10
or less and a temperature of at least one hundred (100) degrees Fahrenheit or a pH of 8 or less and a
temperature of at least seventy five (75) degrees Fahrenheit;
(C) an exposuretime of at least thirty (30) secondsfor other chemical sanitizing solutions; or
(D) an exposuretime used in relationship with a combination of temperature, concentration, and pH that,
when evaluated for efficacy, yields sanitization as defined in section 82 of thisrule.

(c) For purposesof thissection, aviolation of subsection (a) or (b) isacritical item. (Indiana State Department of
Health; 410 IAC 7-24-303)

410 1AC 7-24-304 Equipment and utensils; air drying required
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Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 304. (a) After cleaning and sanitizing, equipment and utensils:

(1) shall beair-dried or used after adequate draining as specified in 21 CFR 178.1010(a), befor e contact with
food; and

(2) may not be cloth-dried except that utensils that have been air-dried may be polished with clothsthat are
maintained clean and dry.

(b) For purposes of thissection, a violation of subsection (a) isanoncritical item. (Indiana State Department of
Health; 410 IAC 7-24-304)

410 1AC 7-24-305 Ventilation hood systems; filters
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 305. (a) Filtersor other greaseextracting equipment shall be designed to bereadily removablefor cleaning
and replacement if not designed to be cleaned in place.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-305)

410 1AC 7-24-306 Ventilation hood systems; drip prevention
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 306. (a) Exhaust ventilation hood systems in food preparation and warewashing areas, including
components, such ashoods, fans, guards, and ducting, shall be designed to prevent grease or condensation from
draining or dripping onto the following:

(1) Food.

(2) Equipment.

(3) Utensils.

(4) Linens.

(5) Single-service and single-use articles.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-306)

410 1AC 7-24-307 Ventilation hood systems; adequacy
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 307. (a) Ventilation hood systemsand devicesshall meet ther equirementsof thelndiana department of fire
and building servicesand besufficient in number and capacity to prevent grease or condensation from collecting
on wallsand ceilings.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-307)

410 1AC 7-24-308 Design of heating, ventilating, and air conditioning system vents
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 308. (a) Heating, ventilating, and air conditioning systems shall be designed and installed so that makeup
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air intake and exhaust vents do not cause contamination of:
(1) food;
(2) food-contact surfaces,
(3) equipment; or
(4) utensils.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-308)

410 | AC 7-24-309 M echanical ventilation
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 309. (a) Mechanical ventilation shall be provided in accordance with requirements of the Indiana
department of fireand building services and shall be of sufficient capacity to keep rooms free of the following:

(1) Excessive heat.

(2) Steam.

(3) Condensation.

(4) Vapors.

(5) Obnoxious odors.

(6) Smoke.

(7) Fumes.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-309)

410 1AC 7-24-310 Cleaning ventilation systems
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 310. (a) Intake and exhaust air ducts shall be cleaned and filters changed so they are not a source of
contamination by the following:

(1) Dust.

(2) Dirt.

(3) Other materials.

(b) If vented to the outside, ventilation systems may not create a:
(1) public health hazard;

(2) nuisance; or

(3) unlawful discharge.

(c) For purposes of this section, a violation of subsection (a) or (b) is a noncritical item. (Indiana Sate
Department of Health; 410 IAC 7-24-310)

410 1AC 7-24-311 Clotheswashers and dryers
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 311. (a) Except as specified in subsection (b), if work clothes or linens are laundered on the premises, a
mechanical clotheswasher and dryer shall be provided and used.

(b) If on-premiseslaunderingislimited towiping clothsintended to beused wet, or wiping clothsareair-dried
as specified under section 316 of thisrule, a mechanical clothes washer and dryer need not be provided.
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(c) For purposes of this section, a violation of subsection (a) or (b) is a noncritical item. (Indiana Sate
Department of Health; 410 IAC 7-24-311)

410 1AC 7-24-312 Specifications for laundering
Authority: 1C 16-42-5-5
Affected: |1C 16-42-5

Sec. 312. (a) Linensthat do not comein direct contact with food shall be launder ed between oper ationsif they
become:

(1) wet;

(2) sticky; or

(3) visibly soiled.

(b) Cloth gloves used as specified in section 246(d) of this rule shall be laundered before being used with a
different type of raw animal food, such asthe following:

(1) Besef.

(2) Lamb.

(3) Pork.

(4) Fish.

(c) Linens and napkins that are used as specified under section 236 of this rule and cloth napkins shall be
laundered between each use.

(d) Wet wiping cloths shall be laundered daily.

(e) Dry wiping cloths shall be laundered as necessary to prevent contamination of food and clean serving
utensils.

(f) For purposes of this section, a violation of subsection (a), (b), (¢), (d), or (€) isa noncritical item. (Indiana
Sate Department of Health; 410 IAC 7-24-312)

410 1AC 7-24-313 M echanical washing
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 313. (a) Except as specified in subsection (b), linens shall be mechanically washed.

(b) In retail food establishmentsin which only wiping clothsarelaunder ed as specified in section 311(b) of this
rule, the wiping cloths may be laundered in a:

(1) mechanical washer;

(2) sink designated only for laundering wiping cloths; or

(3) warewashing or food preparation sink;
that is cleaned as specified under section 290 of thisrule.

(c) For purposes of this section, a violation of subsection (a) or (b) is a noncritical item. (Indiana Sate
Department of Health; 410 IAC 7-24-313)

410 1AC 7-24-314 Use of laundry facilities
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 314. (a) Except as specified in subsection (b), laundry facilities on the premises of a retail food
establishment shall be used only for the washing and drying of items used in the operation of the establishment.
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(b) Separate laundry facilities located on the premises for the purpose of general laundering, such as for
institutions providing boar ding and lodging, may also be used for laundering retail food establishment items.

(c) For purposes of this section, a violation of subsection (a) or (b) is a noncritical item. (Indiana Sate
Department of Health; 410 IAC 7-24-314)

410 1AC 7-24-315 Equipment, clothes washers, dryers, and stor age cabinets
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 315. (a) Except asspecified in subsection (b), equipment, a cabinet used for the storage of food, or a cabinet
that isused to storecleaned and sanitized equipment, utensils, launder ed linens, and single-serviceand single-use
articlesmay not be located asfollows:

(1) In thefollowing:

(A) Locker rooms.
(B) Toilet rooms.
(C) Garbage rooms.
(D) M echanical rooms, when contamination islikely to occur.
(2) Under thefollowing:
(A) Sewer linesthat are not shielded to intercept potential drips.
(B) Leaking water linesincluding leaking automatic fire sprinkler heads or under lines on which water has
condensed.
(C) Open stairwells.
(D) Other sour ces of contamination.

(b) A storage cabinet used for linens or single-service or single-use articles may be stored in alocker room.

(c) If a mechanical clothes washer or dryer is provided, it shall be located so that the washer or dryer is
protected from contamination and only wherethereis no:

(1) exposed food;

(2) clean equipment, utensils, and linens; and

(3) unwrapped single-service and single-use articles.

(d) For purposes of this section, a violation of subsection (a), (b), or (c) is a noncritical item. (Indiana State
Department of Health; 410 IAC 7-24-315)

410 1AC 7-24-316 Wiping cloths; air drying locations
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 316. (a) Wiping cloths laundered in aretail food establishment that does not have a mechanical clothes
dryer as specified in section 311(b) of thisrule shall be air-dried in a location and in a manner that prevents
contamination of the following:

(1) Food.

(2) Equipment.

(3) Utensils.

(4) Linens.

(5) Single-service and single-use articles.

(6) Wiping cloths.

Thissection doesnot apply if wiping clothsare stored after launderingin a sanitizing solution as specified under
section 294 of thisrule.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-316)
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410 1 AC 7-24-317 Lubricantsfor food-contact surfaces

Authority: 1C 16-42-5-5

Affected: | C 16-42-5

Sec. 317. (a) Lubricantsshall beapplied tofood-contact surfacesthat requirelubrication in amanner that does
not contaminate food-contact surfaces.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-317)

410 1AC 7-24-318 Protection of equipment
Authority: 1C 16-42-5-5
Affected: |1C 16-42-5

Sec. 318. (a) Equipment shall be reassembled so that food-contact surfaces are not contaminated.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-318)

410 1AC 7-24-319 Caselot handling equipment; moveability
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 319. (a) Equipment, such as:

(1) dollies;

(2) pallets;

(3) racks; and

(4) skids;
used to storeand transport lar ge quantities of packaged foodsreceived from asupplier in acased or overwrapped
lot shall be designed to be moved by hand or by conveniently available equipment, such as hand trucks and
forklifts, to allow for routine cleaning and maintenance of the premises.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-319)

410 |AC 7-24-320 Water source
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 320. (a) Drinking water shall be obtained from a sour cethat meetsthequality standar dsas specified in 327
IAC 8-2.

(b) For purposes of this section, a violation of subsection (a) is a critical item. (Indiana State Department of
Health; 410 IAC 7-24-320)

410 1AC 7-24-321 System flushing and disinfection
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 321. (a) A drinking water system shall be flushed and disinfected before being placed in service after the
following:

(1) Construction, repair, or modification.

(2) An emergency situation, such as a flood, that may introduce contaminantsto the system.
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(b) For purposes of this section, a violation of subsection (a) is a critical item. (Indiana Sate Department of
Health; 410 IAC 7-24-321)

410 1AC 7-24-322 Design, construction, and installation of approved plumbing system and cleanable fixtures
Authority: 1C 16-42-5-5
Affected: |1C 16-42-5

Sec. 322. (a) A plumbing system shall:

(1) be designed, constructed, and installed according to applicable I ndiana plumbing code; and
(2) meet the capacity needs of theretail food establishment.

(b) A plumbing fixture, such asa:
(1) hand washing facility;
(2) toilet; or
(3) urinal;
shall be easily cleanable.

(c) For purposes of thissection, a violation of subsection (a) isacritical item.

(d) For purposes of thissection, a violation of subsection (b) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-322)

410 1AC 7-24-323 Approved plumbing system materials
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 323. (a) A plumbing system and hoses conveying water shall be constructed and repaired with approved
materials according to law.

(b) Water treatment devices shall be made of safe materials.

(c) For purposesof thissection, aviolation of subsection (a) or (b) isacritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-323)

410 1AC 7-24-324 Plumbing system maintained in good repair
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 324. (a) A plumbing system shall be:
(2) repaired according to law; and
(2) maintained in good repair.

(b) For purposes of this section, a violation of subsection (a)(1) isacritical item.

(c) For purposes of this section, a violation of subsection (a)(2) isa critical or noncritical item based on the
determination of whether or not the violation significantly contributes to food contamination, an illness, or
environmental health hazard. (Indiana Sate Department of Health; 410 IAC 7-24-324)

410 1AC 7-24-325 Bottled drinking water
Authority: 1C 16-42-5-5
Affected: |1C 16-42-5

Sec. 325. (a) Bottled drinking water used or sold in aretail food establishment shall be obtained from approved
sour ces in accordance with 21 CFR 129.
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(b) For purposes of this section, a violation of subsection (a) is a critical item. (Indiana State Department of
Health; 410 IAC 7-24-325)

410 1AC 7-24-326 Nondrinking water
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 326. (a) Nondrinking water shall be used only for nonculinary purposes, such asthe following:
(1) Air conditioning.

(2) Nonfood equipment cooling.

(3) Fireprotection.

(4) Irrigation.

(b) For purposes of this section, a violation of subsection (a) is a critical item. (Indiana Sate Department of
Health; 410 IAC 7-24-326)

410 1AC 7-24-327 Water sampling
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 327. (a) Except when used as specified under section 326 of thisrule, water from a nonpublic water system
shall be sampled and tested at least annually and asrequired by state water quality regulations.

(b) For purposes of this section, a violation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-327)

410 1AC 7-24-328 Water samplereport
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 328. (a) Themost recent samplereport for thenonpublic water system shall be provided totheregulatory
authority upon request.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-328)

410 | AC 7-24-329 Capacity
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 329. (a) Thewater sourceand system shall be of sufficient capacity to meet thewater demandsof ther etail
food establishment.

(b) Hot water generation and distribution systems shall be sufficient to meet the peak hot water demands
throughout the retail food establishment.

(c) For purposesof thissection, aviolation of subsection (a) or (b) isacritical item. (Indiana State Department of
Health; 410 IAC 7-24-329)

410 IAC 7-24-330 Water pressure

Authority: 1C 16-42-5-5
Affected: |C 16-42-5
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Sec. 330. (a) Water under pressureshall beprovided toall fixtures, equipment, and nonfood equipment that are
required tousewater except that water supplied asspecified under section 332(a)(1) and 332(a)(2) of thisruletoa
temporary retail food establishment or in responseto atemporary interruption of a water supply need not be
under pressure.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 |AC 7-24-330)

410 1AC 7-24-331 Water distribution, delivery, and retention system
Authority: 1C 16-42-5-5
Affected: |1C 16-42-5

Sec. 331. (a) Water shall be received from the sour ce through the use of any of the following:

(1) A public water supply main.

(2) An approved private water supply system.

(3) One (1) or more of thefollowing, which shall be constructed, maintained, and operated according to law:
(A) A nonpublic water supply main, water pumps, pipes, hoses, connections, and other appurtenances.
(B) Water transport vehicles.

(C) Water containers.
(D) An alternative water supply.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-331)

410 1AC 7-24-332 Alternative water supply
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 332. (a) Water meeting therequirements specified under section 320, 321, or 325 through 330 of thisrule
shall bemadeavailablefor amobilefacility, for atemporary retail food establishment without a per manent water
supply, and for aretail food establishment with atemporary interruption of itswater supply through any of the
following:

(1) A supply of containers of commercially bottled drinking water.

(2) One (1) or moreclosed portable water containers.

(3) An enclosed vehicular water tank.

(4) An on-premiseswater storage tank.

(5) Piping, tubing, or hoses connected to an adjacent approved sour ce.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-332)

410 1AC 7-24-333 I ce units; separation of drains
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 333. (a) Liquid waste drain lines may not passthrough an ice machine or ice storage bin.

(b) For purposes of thissection, aviolation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-333)

410 1AC 7-24-334 Backsiphonage prevention; air gap
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 334. (a) An air gap between the water supply inlet and the flood level rim of the plumbing fixture,
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equipment, or nonfood equipment shall beat least twicethediameter of thewater supply inlet and may not beless
than one (1) inch.

(b) For purposes of this section, a violation of subsection (@) is a critical item. (Indiana State Department of
Health; 410 IAC 7-24-334)

410 1AC 7-24-335 Backsiphonage prevention device; design standard
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 335. (a) A backsiphonage prevention deviceinstalled on awater supply system shall meet the standardsin
675 AC 16-1.3 for:

(1) construction;

(2) installation;

(3) maintenance;

(4) inspection; and

(5) testing;
for that specific application and type of device.

(b) For purposes of this section, a violation of subsection (a) is a critical item. (Indiana State Department of
Health; 410 IAC 7-24-335)

410 1AC 7-24-336 Backsiphonage prevention device; when required
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 336. (a) A plumbing system shall be installed to preclude backsiphonage of a solid, liquid, or gas
contaminant into the water supply system at each point of useat theretail food establishment, including on hose
bibbswith or without a hose attached, and backsiphonage prevention isrequired by plumbing code by:

(1) providing an air gap as specified under section 334 of thisrule; or

(2) installing an appr oved backsiphonage prevention device as specified under section 335 of thisrule.

(b) For purposes of this section, a violation of subsection (a) is a critical item. (Indiana Sate Department of
Health; 410 IAC 7-24-336)

410 1AC 7-24-337 Backsiphonage prevention device, carbonator
Authority: 1C 16-42-5-5
Affected: |1C 16-42-5

Sec. 337. (a) If not provided with an air gap as specified under section 368 of thisrule, a double check valve
with an inter mediate vent preceded by a screen of not lessthan one hundred (100) mesh to twenty-fiveand four -
tenths (25.4) millimeter s(onehundred (100) mesh to one (1) inch) shall beinstalled upstream from a car bonating
device and downstream from any copper in the water supply line.

(b) A single or double check valve attached to the carbonator need not be of the vented typeif an air gap or
vented backflow prevention device has been otherwise provided as specified under subsection (a).

(c) For purposesof thissection, aviolation of subsection (a) or (b) isacritical item. (Indiana State Department of
Health; 410 IAC 7-24-337)

410 1AC 7-24-338 Backsiphonage prevention device; location

Authority: 1C 16-42-5-5
Affected: |C 16-42-5
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Sec. 338. (a) A backsiphonage prevention device shall be located so that it may be serviced and maintained.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-338)

410 1AC 7-24-339 Prohibiting a cr oss connection
Authority: 1C 16-42-5-5
Affected: |1C 16-42-5

Sec. 339. (a) Except for firefighting pur poses, a per son may not create a cr oss connection by connecting a pipe
or conduit between the drinking water system and a nondrinking water system or a water system of unknown
quality.

(b) The piping of a nondrinking water system shall be durably identified so that it isreadily distinguishable
from piping that carriesdrinking water.

(c) For purposes of this section, a violation of subsection (a) isacritical item.

(d) For purposes of thissection, a violation of subsection (b) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-339)

410 1AC 7-24-340 Water conditioning device; design
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 340. (a) A water filter, screen, and other water conditioning device installed on water lines shall be
designed to facilitate disassembly for periodic servicing and cleaning. A water filter element shall be of the
replaceable type.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-340)

410 1AC 7-24-341 Water conditioning device; location
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 341. (a) A water filter, screen, and other water conditioning deviceinstalled on water linesshall belocated
to facilitate disassembly for periodic servicing and cleaning.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-341)

410 1AC 7-24-342 Hand washing facility; water temperature and flow
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 342. (a) A hand washing facility shall be equipped to provide water having a temperature of at least one
hundred (100) degrees Fahrenheit by means of a mixing valve or combination faucet.

(b) A steam mixing valve may not be used at a hand washing sink.

(c) A self-closing, slow-closing, or metering faucet shall provide a flow of water for at least fifteen (15) seconds
without the need to reactivate the faucet.
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(d) An automatic hand washing facility shall beinstalled in accordance with manufacturer’sinstructions.

(e) For purposes of thissection, a violation of subsection (a), (b), (c), or (d) isa noncritical item. (Indiana Sate
Department of Health; 410 IAC 7-24-342)

410 1AC 7-24-343 Hand washing sinks, number s and capacities
Authority: 1C 16-42-5-5
Affected: |1C 16-42-5

Sec. 343. (a) Except as specified in subsection (b):
(2) at least one (1) hand washing sink;
(2) anumber of hand washing sinks necessary for their convenient use by employeesin areas specified under
section 344 of thisrule; and
(3) not fewer than the number of hand washing sinksrequired by 675 1AC 16-1.3;
shall be provided.

(b) If approved and capable of removing the types of soils encountered in the food operations involved,
automatic hand washing facilities may be substituted for hand washing sinksin a retail food establishment that
has at least one (1) hand washing sink.

(c) If approved, when food exposur eislimited and hand washing sinks cannot be made available, employeesin
somemobileor temporary retail food establishmentsor at somevending machinelocationsmay useother effective
means for hand washing.

(d) For purposes of this section, a violation of subsection (a), (b), or (c) is a critical item. (Indiana Sate
Department of Health; 410 IAC 7-24-343)

410 1AC 7-24-344 Hand washing facility; location
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 344. (a) A hand washing facility shall be accessible at all timesand located as follows:
(1) To allow convenient use by employeesin:
(A) food preparation;
(B) food dispensing; and
(C) warewashing;
areas.
(2) In, or immediately adjacent to, toilet rooms.
(3) So asto not contaminate food-contact and clean war ewashing surfaces.

(b) For purposes of this section, a violation of subsection (a) is a critical item. (Indiana Sate Department of
Health; 410 IAC 7-24-344)

410 1AC 7-24-345 Hand washing facility; maintenance
Authority: 1C 16-42-5-5
Affected: |C 16-42-5
Sec. 345. (a) A hand washing facility shall be maintained clean at all timesfor employee use.
(b) A hand washing facility may not be used for purposes other than hand washing.

(c) A hand washing facility shall be used in accordance with manufacturer’sinstructions.

(d) For purposes of this section, a violation of subsection (a), (b), or (c) is a critical item. (Indiana Sate
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Department of Health; 410 IAC 7-24-345)

410 1AC 7-24-346 Availability of hand washing cleanser

Authority: 1C 16-42-5-5

Affected: |C 16-42-5

Sec. 346. (a) Each hand washing sink or group of two (2) adjacent sinksshall be provided with a supply of hand
cleaning:

(D) liquid;

(2) powder; or

(3) bar;
soap.

(b) For purposes of this section, aviolation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-346)

410 1AC 7-24-347 Hand drying provisions
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 347. (a) Each hand washing sink or group of adjacent sinksshall be provided with one (1) of thefollowing:
(1) Individual, disposable towels.

(2) A continuoustowel system that suppliesthe user with a clean towel.

(3) A heated-air hand drying device.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-347)

410 1AC 7-24-348 Restrictions on hand washing aids and devices
Authority: 1C 16-42-5-5
Affected: |1C 16-42-5

Sec. 348. (a) A sink used for food preparation or utensil washing, or a service sink or curbed cleaning facility
used for thedisposal of mop water or similar wastes, may not be provided with thehand washing aidsand devices
required for a hand washing sink as specified under sections 346, 347, and 386(c) of thisrule.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-348)

410 1AC 7-24-349 Waste receptacles for disposable towels
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 349. (a) A hand washing sink or group of adjacent sinksthat is provided with disposable towels shall be
provided with a waste receptacle as specified under section 386(c) of thisrule.

(b) For purposes of this section, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-349)

410 1AC 7-24-350 Toiletsand urinals
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 350. (a) At least one (1) toilet and not fewer than thetoiletsrequired by law shall be provided. I f authorized
by law and urinals are substituted for toilets, the substitution shall be done as specified in laws of the Indiana
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department of fireand building services.

(b) For purposes of this section, a violation of subsection (a) is a critical item. (Indiana Sate Department of
Health; 410 IAC 7-24-350)

410 1AC 7-24-351 Toilet room receptacle; covered
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 351. (a) A toilet room used by females shall be provided with a covered receptacle for sanitary napkins.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-351)

410 I|AC 7-24-352 Enclosed toilet rooms
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 352. (a) A toilet room located on the premisesshall be completely enclosed and provided with atight-fitting
and self-closing door, except that thisrequirement does not apply to atoilet room that islocated outside aretail
food establishment and does not open directly into the retail food establishment, such as a toilet room that is
provided by the management of a shopping mall.

(b) Toilet room doors shall be kept closed, except during cleaning and maintenance.

(c) For purposes of this section, a violation of subsection (a) or (b) is a noncritical item. (Indiana Sate
Department of Health; 410 IAC 7-24-352)

410 1AC 7-24-353 Toilet rooms accessibility
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 353. (a) Toilet rooms shall be conveniently located and accessible to employees during all hours of
operation.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-353)

410 1AC 7-24-354 Availability of toilet tissue
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 354. (a) A supply of toilet tissue shall be available at each toilet.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-354)

410 |AC 7-24-355 Service sink
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 355. (a) At least one (1) service sink or one (1) curbed cleaning facility equipped with:
(1) afloor drain;
(2) hot water having atemperature of at least one hundred (100) degr ees Fahrenheit; and
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(3) cold water;
shall beprovided and conveniently located for the cleaning of mopsor similar wet floor cleaningtoolsand for the
disposal of mop water and similar liquid waste. The servicesink or curbed cleaning facility, or both, shall not be
used in substitution for or asa warewashing or food preparation sink.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-355)

410 1AC 7-24-356 Scheduling inspection and service for a water system device
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 356. (a) A device, such asawater treatment deviceor backflow preventer, shall be scheduled for inspection
and service, in accor dance with manufacturer’sinstructionsand as necessary to prevent devicefailurebased on
local water conditions, and records demonstrating inspection and service shall be provided to the regulatory
authority upon request.

(b) For purposes of this section, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-356)

410 1AC 7-24-357 Water reservoir of fogging devices; cleaning
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 357. (a) A reservoir that isused to supply water to a device, such asa produce fogger, shall be;

(1) maintained in accor dance with manufacturer’s specifications; and

(2) cleaned in accor dance with manufacturer’s specifications or according to the procedur es specified under
subsection (b), whichever ismore stringent.

(b) Cleaning procedur es shall include at least the following steps and shall be conducted at least once a week:
(1) Draining and complete disassembly of the water and aerosol contact parts.

(2) Brush-cleaning thereservoir, aer osol tubing, and dischar ge nozzles with a suitable deter gent solution.
(3) Flushing the complete system with water to remove the deter gent solution and particulate accumulation.
(4) Rinsing by immer sing, spraying, or swabbing thereservoir, aerosol tubing, and dischar ge nozzles with at
least fifty (50) ppm hypochlorite solution.

(c) For purposesof thissection, aviolation of subsection (a) or (b) isacritical item. (Indiana State Department of
Health; 410 IAC 7-24-357)

410 | AC 7-24-358 M obile water tank and mobileretail food establishment water tank materials
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 358. (a) Materialsthat areused in the construction of amobilewater tank, mobiler etail food establishment
water tank, and appurtenances shall be asfollows:

(1) safe.

(2) Durable, corrosion-resistant, and nonabsor bent.

(3) Finished to have a smooth, easily cleanable surface.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-358)

410 1AC 7-24-359 Enclosed system; sloped todrain
Authority: 1C 16-42-5-5
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Affected: |C 16-42-5

Sec. 359. (a) A mobilewater tank shall be asfollows:

(1) Enclosed from thefilling inlet to the dischar ge outlet.

(2) Sloped to an outlet that allows complete drainage of the tank.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-359)

410 1AC 7-24-360 I nspection and cleaning port; protected and secured
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 360. (a) If awater tank isdesigned with an accessport for inspection and cleaning, the opening shall bein
the top of thetank and asfollows:
(1) Flanged upward at least one-half (¥2) inch.
(2) Equipped with a port cover assembly that is asfollows:
(A) Provided with a gasket and a device for securing the cover in place.
(B) Flanged to overlap the opening and sloped to drain.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-360)

410 1AC 7-24-361 “ V" typethreads; use limitation
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 361. (a) A fittingwith “ V" typethreadson awater tank inlet or outlet shall beallowed only when ahoseis
per manently attached.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-361)

410 1AC 7-24-362 Tank vent; protected
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 362. (a) If provided, awater tank vent shall terminatein adownward direction and shall be covered with:
(2) sixteen (16) mesh to one (1) inch screen or equivalent when the vent isin a protected area; or
(2) a protectivefilter when thevent isin an areathat is not protected from windblown dirt and debris.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-362)

410 1AC 7-24-363 Inlet and outlet; sloped to drain
Authority: 1C 16-42-5-5
Affected: |1C 16-42-5

Sec. 363. (a) A water tank and itsinlet and outlet shall be sloped to drain.

(b) A water tank inlet shall be positioned so that it is protected from contaminants, such as:
(1) waste dischar ge;

(2) road dust;

(3) ail; or

(4) grease.
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(c) For purposes of this section, a violation of subsection (a) or (b) is a noncritical item. (Indiana Sate
Department of Health; 410 IAC 7-24-363)

410 1AC 7-24-364 Hose; construction and identification
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 364. (a) A hose used for conveying drinking water from a water tank shall be asfollows:
(1) Safe.
(2) Durable, corrosion-resistant, and nonabsor bent.
(3) Resistant to the following:
(A) Pitting.
(B) Chipping.
(C) Crazing.
(D) Scratching.
(E) Scoring.
(F) Distortion.
(G) Decomposition.
(4) Finished with a smooth interior surface.
(5) Clearly and durably identified asto itsuse if not permanently attached.

(b) For purposes of this section, aviolation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-364)

410 1AC 7-24-365 Filter; compressed air
Authority: 1C 16-42-5-5
Affected: |1C 16-42-5

Sec. 365. (a) A filter that does not pass oil or oil vapors shall be installed in the air supply line between the
compressor and drinking water system when compressed air isused to pressurize the water tank system.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-365)

410 | AC 7-24-366 Protective cover or device
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 366. (a) A:

(1) cap and keeper chain;

(2) closed cabinet;

(3) closed storage tube; or

(4) other approved protective cover or device;
shall be provided for a water inlet, outlet, and hose.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-366)

410 | AC 7-24-367 M obileretail food establishment’s water tank inlet
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 367. (@) A mobileretail food establishment’swater tank inlet shall be asfollows:
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(1) Three-fourths (34) inch in inner diameter or less.
(2) Provided with a hose connection of a size or type that will prevent itsuse for any other service.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-367)
410 1AC 7-24-368 System flushing and disinfection

Authority: 1C 16-42-5-5

Affected: |C 16-42-5

Sec. 368. (a) A water tank, pump, and hoses shall beflushed and sanitized before being placed in service after
the following:

(1) Construction.

(2) Repair.

(3) Madification.

(4) Periods of nonuse.

(b) For purposes of this section, a violation of subsection (a) is a critical item. (Indiana State Department of
Health; 410 IAC 7-24-368)

410 1AC 7-24-369 Using a pump and hoses; backsiphonage prevention
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 369. (a) A person shall operate a water tank, pump, and hoses so that backsiphonage and other
contamination of the water supply are prevented.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-369)

410 1AC 7-24-370 Protecting inlet, outlet, and hosefitting
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 370. (a) If not in use, awater tank hoseinlet and outlet fitting shall be protected using a cover or deviceas
specified under section 366 of thisrule.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-370)

410 1AC 7-24-371 Water tank, pump, and hoses dedication
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 371. (a) Except as specified in subsection (b), awater tank, pump, and hoses used for conveying drinking
water shall be used for no other purpose.

(b) Water tanks, pumps, and hosesapproved for liquid foodsmay be used for conveying drinking water if they
are cleaned and sanitized beforethey are used to convey water.

(c) For purposes of this section, a violation of subsection (a) or (b) is a noncritical item. (Indiana Sate
Department of Health; 410 IAC 7-24-371)

410 1AC 7-24-372 Sewage holding tank of mobileretail food establishment; capacity and drainage
Authority: 1C 16-42-5-5
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Affected: |C 16-42-5

Sec. 372. (a) A sewage holding tank in a mobileretail food establishment shall be asfollows:

(1) Sized fifteen percent (15%) larger in capacity than the water supply tank.

(2) Sloped to adrain that isone (1) inch in inner diameter or greater, equipped with a shut-off valve.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-372)

410 1AC 7-24-373 Removing mobileretail food establishment wastes
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 373. (a) Sewage and other liquid wastes shall be removed from a mobileretail food establishment at an
approved waste servicing area or by a sewage transport vehicle in such a way that a public health hazard or
nuisanceisnot created.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-373)

410 1AC 7-24-374 Establishment drainage systems
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 374. (a) Retail food establishment drainage systems, including grease traps, that convey sewage shall be
designed and installed as specified under section 322(a) of thisrule.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-374)

410 1AC 7-24-375 Conveying sewage
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 375. (a) Sewage shall be conveyed to the point of disposal through an approved sanitary sewage system or
other system, including use of:

(1) sewage transport vehicles,

(2) waste retention tanks;

(3) pumps;

(4) pipes;

(5) hoses; and

(6) connections,
that are constructed, maintained, and operated according to law.

(b) Except for mobileor temporary retail food establishments, after the effectivedate of thisrule, an owner or
operator of anew retail food establishment shall not utilize a holding tank as a means of sewage disposal.

(c) For purposesof thissection, aviolation of subsection (a) or (b) isacritical item. (Indiana State Department of
Health; 410 IAC 7-24-375)

410 1AC 7-24-376 Approved sewage disposal system
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 376. (a) Sewage shall be disposed through an approved facility that is:
112



(1) a public sewage treatment plant; or
(2) an individual sewage disposal system that is:
(A) sized;
(B) constructed;
(C) maintained; and
(D) operated;
according to law.

(b) For purposes of this section, a violation of subsection (a) is a critical item. (Indiana Sate Department of
Health; 410 IAC 7-24-376)

410 1AC 7-24-377 Direct connection, prohibited
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 377. (a) Except asspecified in thissection, adirect connection may not exist between the sewage system and
adrain originating from equipment in which food, portable equipment, or utensils are placed.

(b) If allowed under thelndiana plumbing code, a war ewashing machinemay haveadirect connection between
itswaste outlet and a floor drain when the:

(1) machineislocated within five (5) feet of atrapped floor drain; and

(2) machine outlet is connected to theinlet side of a properly vented floor drain trap.

(c) If allowed by law, a warewashing or culinary sink may have a direct connection.

(d) For purposes of this section, a violation of subsection (a), (b), or (c) is a critical item. (Indiana Sate
Department of Health; 410 |AC 7-24-377)

410 1AC 7-24-378 Grease trap
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 378. (a) If used, a greasetrap shall belocated to be easily accessible for cleaning.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-378)

410 1AC 7-24-379 Flushing a waste r etention tank
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 379. (a) A tank for liquid waste retention shall be thoroughly flushed and drained in a sanitary manner
during the servicing operation.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-379)

410 1AC 7-24-380 Other liquid wastes and rainwater
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 380. (a) Condensatedrainageand other nonsewageliquidsand rainwater shall bedrained from the point of
discharge to disposal according to law.
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(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-380)

410 1AC 7-24-381 Refuse, recyclables, and returnables; indoor storage area
Authority: 1C 16-42-5-5
Affected: |1C 16-42-5

Sec. 381. (a) If located within the retail food establishment, a storage area for refuse, recyclables, and
returnables shall meet therequirements specified under section 399, 401 through 404, 406 through 409, 413, or
414 of thisrule.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-381)

410 1AC 7-24-382 Outdoor storage surface; refuse, recyclables, and returnables
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 382. (a) An outdoor storage surface for refuse, recyclables, and returnables shall be asfollows:
(1) Constructed of nonabsorbent material, such as concrete or asphalt.
(2) Smooth, durable, and sloped to drain.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-382)

410 1AC 7-24-383 Outdoor enclosure; refuse, recyclables, and returnables
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 383. (a) If used, an outdoor enclosure for refuse, recyclables, and returnables shall be constructed of
durable and cleanable materials.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-383)

410 | AC 7-24-384 Receptacles
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 384. (a) Except as specified in subsection (b), receptaclesand waste handling unitsfor refuse, recyclables,
and returnables and for use with materials containing food residue shall be as follows:

(1) Durable.

(2) Cleanable.

(3) Insect-resistant.

(4) Rodent-resistant.

(5) Leakpr oof.

(6) Nonabsor bent.

(b) Plastic bags and wet strength paper bags may be used to linereceptaclesfor storageinsidetheretail food
establishment or within closed outside receptacles.

(c) For purposes of this section, a violation of subsection (a) or (b) is a noncritical item. (Indiana Sate
Department of Health; 410 |AC 7-24-384)
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410 1AC 7-24-385 Outside receptacles
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 385. (a) Receptaclesand waste handling unitsfor refuse, recyclables, and returnablesused with materials
containing food residue and used outsidether etail food establishment shall be designed and constructed to have
tight-fitting lids, doors, or covers.

(b) Receptacles and waste handling units for refuse and recyclables, such as an on-site compactor, shall be
installed sothat accumulation of debrisand rodent/insect attraction or har borage areminimized. Such unitsshall
beinstalled so that effective cleaning isfacilitated around and, if theunit isnot installed flush with the base pad,
under the unit.

(c) For purposes of this section, a violation of subsection (a) or (b) is a noncritical item. (Indiana Sate
Department of Health; 410 |AC 7-24-385)

410 1AC 7-24-386 Storage ar eas, rooms, and receptacles; capacity and availability
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 386. (a) An inside storageroom and ar ea, outside storage area and enclosur e, and r eceptacles shall be of
sufficient capacity to hold refuse, recyclables, and returnables that accumulate.

(b) A receptacle shall be provided in each area of the retail food establishment or premises where refuseis
generated or commonly discarded, or whererecyclables or returnables are placed.

(c) If disposabletowelsar e used at hand washing sinks, awaster eceptacle shall belocated at each sink or group
of adjacent sinks.

(d) For purposes of this section, a violation of subsection (a), (b), or (c) is a noncritical item. (Indiana State
Department of Health; 410 |AC 7-24-386)

410 1AC 7-24-387 Cleaning implements and supplies
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 387. (a) Except as specified in subsection (b), suitable cleaning implements and supplies, such as:

(1) high pressure pumps;

(2) hot water;

(3) steam; and

(4) detergent;
shall be provided as necessary for effective cleaning of receptacles and waste handling units for refuse,
recyclables, and returnables.

(b) If approved, off-premises-based cleaning services may be used if on-premises cleaning implements and
suppliesarenot provided.

(c) For purposes of this section, a violation of subsection (a) or (b) is a noncritical item. (Indiana Sate
Department of Health; 410 |AC 7-24-387)

410 1AC 7-24-388 Storage ar eas, redeeming machines, receptacles, and waste handling units; location

Authority: 1C 16-42-5-5
Affected: | C 16-42-5
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Sec. 388. (a) An area designated for:

(1) refuse;

(2) recyclables;

(3) returnables; and

(4) except as specified in subsection (b), a redeeming machinefor recyclablesor returnables;
shall be located so that it is separate from food, equipment, utensils, linens, and single-service and single-use
articlesand a public health hazard or nuisanceisnot created.

(b) A redeeming machine may belocated in the packaged food storage area or consumer area of aretail food
establishment if:

(1) food;

(2) equipment;

(3) utensils;

(4) linens; and

(5) single-service and single-use articles;
are not subject to contamination from the machines and a public health hazard or nuisanceisnot created.

(c) Thelocation of receptacles and waste handling unitsfor refuse, recyclables, and retur nables may not:
(1) create a public health hazard or nuisance; or
(2) interferewith the cleaning of adjacent space.

(d) For purposes of this section, a violation of subsection (a), (b), or (c) is a noncritical item. (Indiana State
Department of Health; 410 |AC 7-24-388)

410 1AC 7-24-389 Storing refuse, recyclables, and returnables
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 389. (a) Refuse, recyclables, and returnables shall be stored in receptacles or waste handling unitsso that
they areinaccessible to insects and rodents.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-389)

410 1AC 7-24-390 Storage ar eas, enclosures, and receptacles; good repair
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 390. (a) Storage areas, enclosures, and receptacles for refuse, recyclables, and returnables shall be
maintained in good repair.

(b) For purposes of this section, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-390)

410 1AC 7-24-391 Outside stor age prohibitions
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 391. (a) Except as specified in subsection (b), refuse receptacles not meeting the requirements specified
under section 384(a) of thisrule, such as:

(1) receptaclesthat are not rodent-resistant;

(2) unprotected plastic bags and paper bags; or

(3) baled units;
that contain materials with food residue may not be stored outside.
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(b) Cardboard or other packaging material that:

(1) does not contain food residues; and

(2) isawaiting regularly scheduled delivery to arecycling or disposal site;
may be stored outside without being in a covered receptacle if it is stored so that it does not create a rodent
harborage problem.

(c) For purposes of this section, a violation of subsection (a) or (b) is a noncritical item. (Indiana Sate
Department of Health; 410 IAC 7-24-391)

410 1AC 7-24-392 Covering receptacles
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 392. (a) Receptaclesand wastehandling unitsfor refuse, recyclables, and retur nables shall be kept cover ed:
(1) inside theretail food establishment if the receptacles and units:

(A) contain food residue and are not in continuous use; or

(B) after they arefilled; and
(2) with tight-fitting lidsor doorsif kept outside theretail food establishment.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-392)

410 1AC 7-24-393 Using drain plugs
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 393. (a) Drainsin receptaclesand waste handling unitsfor refuse, recyclables, and returnables shall have
drain plugsin place.

(b) For purposes of thissection, aviolation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-393)

410 1AC 7-24-394 Maintaining refuse ar eas and enclosures
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 394. (a) A storage area and enclosure for refuse, recyclables, or returnables shall be maintained free of
unnecessary items, as specified under section 426 of thisrule, and clean.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-394)

410 1AC 7-24-395 Cleaning receptacles
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 395. (a) Receptaclesand waste handling unitsfor refuse, recyclables, and returnablesshall bethoroughly
cleaned in away that does not contaminate:

(1) food;

(2) equipment;

(3) utensils;

(4) linens; or

(5) single-service and single-use articles;
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and wastewater shall be disposed of in a manner that does not create a public health hazard or nuisance.

(b) Soiled receptacles and waste handling unitsfor refuse, recyclables, and returnables shall be cleaned at a
frequency necessary to prevent them from:

(1) developing a build-up of soil; or

(2) becoming attractantsfor insects and rodents.

(c) For purposes of this section, a violation of subsection (a) or (b) is a noncritical item. (Indiana Sate
Department of Health; 410 IAC 7-24-395)

410 IAC 7-24-396 Frequency
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 396. (a) Refuse, recyclables, and returnables shall beremoved from the premisesat a frequency that will
minimizethe development of objectionableodor sand other conditionsthat attract or harbor insectsand rodents.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-396)

410 1AC 7-24-397 Receptacles or vehicles
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 397. (a) Refuse, recyclables, and returnables shall be removed from the premises by way of:
(1) portable receptaclesthat are constructed and maintained according to law; or
(2) atransport vehiclethat is:
(A) constructed;
(B) maintained; and
(C) operated;
according to law.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-397)

410 1AC 7-24-398 Community or individual facility
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 398. (a) Solid wastenot disposed of through the sewage system, such asthrough grindersand pulpers, shall
be:

(2) recycled or disposed of in an approved public or private community recycling or refuse facility; or
(2) disposed of in an individual refuse facility, such asa landfill or incinerator that is:

(A) sized;

(B) constructed;

(C) maintained; and

(D) operated;
according to law.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-398)

410 1AC 7-24-399 Surface characteristics of materialsfor indoor area construction and repair
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Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 399. (a) Except as specified in subsection (b), materialsfor indoor floor, wall, and ceiling surfaces under
conditions of normal use shall be asfollows:
(1) Smooth, durable, and easily cleanablefor areaswhereretail food establishment operationsar e conducted.
(2) Closely woven and easily cleanable carpet for carpeted areas.
(3) Nonabsor bent for areas subject to moisture, such asthe following:
(A) Food preparation areas.
(B) Walk-in refrigerators.
(C) Warewashing areas.
(D) Employeetoilet rooms.
(E) Mobileretail food establishment servicing areas.
(F) Areas subject to flushing or spray cleaning methods.

(b) In atemporary food establishment:
(1) if graded to drain, afloor may be concrete, machine-laid asphalt, or dirt or gravel if it is covered with:
(A) mats;
(B) removable platfor ms;
(C) duckboards; or
(D) other suitable materials;
that are effectively treated to control dust and mud; and
(2) wallsand ceilings may be constructed of a material that protectstheinterior from:
(A) the weather; and
(B) windblown dust and debris.

(c) For purposes of this section, a violation of subsection (a) or (b) is a noncritical item. (Indiana Sate
Department of Health; 410 IAC 7-24-399)

410 1AC 7-24-400 Surface char acteristics of materialsfor outdoor area construction and repair
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 400. (a) The outdoor walking and driving areas shall be surfaced with concrete, asphalt, gravel, or other
materialsthat have been effectively treated to:

(1) minimize dust;

(2) facilitate maintenance; and

(3) prevent muddy conditions.

(b) Exterior surfaces of buildings and mabile retail food establishments shall:
(1) be of weather-resistant materials; and
(2) comply with law.

(c) Outdoor storageareasfor refuse, recyclables, or returnablesshall be of materials specified under section 382
or 383 of thisrule.

(d) For purposes of this section, a violation of subsection (a), (b), or (c) is a noncritical item. (Indiana State
Department of Health; 410 IAC 7-24-400)

410 1AC 7-24-401 Installation and restrictions of floor carpeting
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 401. (a) A floor covering, such ascar peting or similar material, may not beinstalled asafloor coveringin:
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(1) food preparation areas;
(2) walk-in refrigerators,
(3) warewashing areas,
(4) toilet room areaswhere:
(A) hand washing sinks;
(B) toilets; and
(C) urinals;
arelocated,;
(5) refuse storage rooms; or
(6) other areaswherethefloor is subject to:
(A) moisture;
(B) flushing; or
(C) spray cleaning methods.

(b) If carpetingisinstalled asafloor coveringin areasother than those specified under subsection (a), it shall be
asfollows:
(1) Securely attached to the floor with a durable mastic by using:
(A) astretch and tack method; or
(B) another method.
(2) Installed:
(A) tightly against the wall under the coving; or
(B) away from thewall with a space between the car pet and thewall and with the edges of the car pet secured
by:
(i) metal stripping; or
(ii) some other means.

(c) For purposes of this section, a violation of subsection (a) or (b) is a noncritical item. (Indiana Sate
Department of Health; 410 IAC 7-24-401)

410 1AC 7-24-402 Cleanability of floors, walls, and ceilings
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 402. (a) Except as specified under section 401 of thisrule, the:

(1) floors,

(2) floor coverings,

(3) walls;

(4) wall coverings; and

(5) cellings;
shall be designed, constructed, and installed so they are smooth and easily cleanable, except that antidlip floor
coveringsor applications may be used for safety reasons.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-402)

410 1AC 7-24-403 Cleanability of floors, walls, and ceilingsrelative to utility lines
Authority: 1C 16-42-5-5
Affected: |1C 16-42-5

Sec. 403. (a) Utility service lines and pipes may not be unnecessarily exposed.

(b) Exposed utility servicelinesand pipes shall beinstalled so they do not obstruct or prevent cleaning of the
floors, walls, or ceilings.
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(c) Exposed horizontal utility servicelinesand pipes may not be installed on the floor.

(d) For purposes of this section, a violation of subsection (a), (b), or (c) is a noncritical item. (Indiana Sate
Department of Health; 410 IAC 7-24-403)

410 1AC 7-24-404 Cleanability of floorsand wall junctures; coved, and closed or sealed
Authority: 1C 16-42-5-5
Affected: |1C 16-42-5

Sec. 404. (a) In retail food establishments in which cleaning methods other than water flushing are used for
cleaning floors, the floor and wall junctures shall be coved and closed to no larger than one thirty-second (/)
inch.

(b) Thefloorsin retail food establishmentsin which water flush cleaning methods ar e used shall be provided
with drainsand be graded to drain, and the floor and wall junctures shall be coved and sealed.

(c) For purposes of this section, a violation of subsection (a) or (b) is a noncritical item. (Indiana Sate
Department of Health; 410 IAC 7-24-404)

410 1 AC 7-24-405 Cleaning floor s; dustless methods
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 405. (a) Except as specified in subsection (b), only dustless methods of cleaning shall be used, such asthe
following:

(1) Wet cleaning.

(2) Vacuum cleaning.

(3) Mopping with treated dust mops.

(4) Sweeping using a broom and dust-ar resting compounds.

(b) Spillsor drippage on floorsthat occur between normal floor cleaning times may be cleaned asfollows:
(1) Without the use of dust-arresting compounds.

(2) In the case of liquid spills or drippage, with the use of a small amount of absorbent compound, such as
sawdust or diatomaceous earth, applied immediately befor e spot cleaning.

(c) For purposes of this section, a violation of subsection (a) or (b) is a noncritical item. (Indiana Sate
Department of Health; 410 |AC 7-24-405)

410 1AC 7-24-406 M ats and duckboar ds as floor coverings
Authority: 1C 16-42-5-5
Affected: | C 16-42-5
Sec. 406. (a) Mats and duckboards shall be designed to be removable and easily cleanable.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-406)

410 1AC 7-24-407 Wall and ceiling coverings and coatings
Authority: 1C 16-42-5-5
Affected: |C 16-42-5
Sec. 407. (a) Wall and ceiling covering materials shall be attached so that they are easily cleanable.

(b) Except in areas used only for dry storage, concrete, porous blocks, or bricks used for indoor wall
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construction shall be finished and sealed to provide a smooth, nonabsor bent, easily cleanable surface.

(c) For purposes of this section, a violation of subsection (a) or (b) is a noncritical item. (Indiana Sate
Department of Health; 410 IAC 7-24-407)

410 1AC 7-24-408 Wall and ceiling attachments
Authority: 1C 16-42-5-5
Affected: |1C 16-42-5

Sec. 408. (a) Except as specified in subsection (b), attachmentsto walls and ceilings, such as:
(2) light fixtures;
(2) mechanical room ventilation system components,
(3) vent covers;
(4) wall-mounted fans;
(5) decorative items; and
(6) other attachments;
shall be easily cleanable.

(b) In aconsumer area, wall and ceiling surfaces and decor ativeitems and attachmentsthat are provided for
ambiance need not meet thisrequirement if they are kept clean.

(c) For purposes of this section, a violation of subsection (a) or (b) is a noncritical item. (Indiana Sate
Department of Health; 410 |AC 7-24-408)

410 1AC 7-24-409 Exposur e of wall and ceiling studs, joists, and rafters
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 409. (a) Studs, joists, and raftersmay not be exposed in ar eas subject to moisture. Thisrequirement does
not apply to temporary retail food establishments.

(b) For purposes of this section, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-409)

410 1AC 7-24-410 Functionality of light bulbs and protective shielding
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 410. (a) Except as specified in subsection (b), light bulbs shall be shielded, coated, or otherwise shatter-
resistant in areaswherethereis:

(1) exposed food;

(2) clean equipment, utensils, and linens; or

(3) unwrapped single-service and single-use articles.

(b) Shielded, coated, or otherwise shatter-resistant bulbsneed not beused in areasused only for storingfood in
unopened packagesif the:

(1) integrity of the packages cannot be affected by broken glassfalling onto them; and

(2) packages ar e capable of being cleaned of debrisfrom broken bulbs befor e the packages ar e opened.

(c) Aninfrared or other heat lamp shall be protected against breakage by a shield surrounding and extending
beyond the bulb so that only the face of the bulb is exposed.

(d) For purposes of this section, a violation of subsection (a), (b), or (c) is a noncritical item. (Indiana Sate
Department of Health; 410 IAC 7-24-410)
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410 1AC 7-24-411 Lighting intensity
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 411. (a) Thelight intensity shall be at least seventy (70) foot-candles:
(1) on all food preparation surfaces; and
(2) at equipment or utensil-washing work levels.

(b) Thelight intensity shall beat least twenty (20) foot-candlesat a distance of thirty (30) inchesabovethefloor
in the following:

(1) Utensil and equipment storage ar eas.

(2) Sink and toilet areas.

(3) Walk-in refrigeration units.

(4) Dry food storage ar eas.

(5) All other areas.
Thisincludes the areas where food is provided for consumer self-service, such as buffets and salad bars, and
rooms during periods of cleaning.

(c) Thelight intensity shall be at least twenty (20) foot-candlesinside equipment, such asreach-in and under -
counter refrigerators.

(d) For purposes of this section, a violation of subsection (a), (b), or (c) is a noncritical item. (Indiana State
Department of Health; 410 IAC 7-24-411)

410 1AC 7-24-412 Design and installation of insect control devices
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 412. (a) I nsect control devicesthat areused to electr ocute or stun flying insectsshall be designed toretain
theinsect within the device.

(b) Insect control devices shall beinstalled so that:

(1) the devices are not located over afood preparation area; and

(2) dead insects and insect fragments are prevented from being impelled onto or falling on:
(A) exposed food;
(B) clean equipment, utensils, and linens; and
(C) unwrapped single-service and single-use articles.

(c) For purposes of this section, a violation of subsection (a), (b), or (c) isa noncritical item. (Indiana Sate
Department of Health; 410 IAC 7-24-412)

410 1AC 7-24-413 Protected outer openings
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 413. (a) Except as specified in thissection, outer openings of aretail food establishment shall be protected
against the entry of insects and rodents by:

(1) filling or closing holes and other gapsalong floor s, walls, and ceilings;

(2) closed, tight-fitting windows; and

(3) solid, self-closing, and tight-fitting doors.

(b) Subsection (a) does not apply if aretail food establishment opensinto:
(1) alarger structure, such asa mall, airport, or office building; or
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(2) an attached structure, such asa porch;
and the outer openings from the larger or attached structure are protected against the entry of insects and
rodents.

(c) External emergency exit doorsthat are:
(2) solid and tight-fitting when closed; and
(2) restricted from nonemer gency use;
do not need to have a self-closing device installed.

(d) Except as specified in subsections (b) and (e), if thewindows or doorsof aretail food establishment, or of a
larger structure within which a retail food establishment is located, are kept open for ventilation or other
purposes or atemporary retail food establishment is not provided with windows and door s as specified under
subsection (a), the openings shall be protected against the entry of insects and rodents by:

(2) sixteen (16) mesh to one (1) inch screens,

(2) properly designed and installed air curtains; or

(3) other effective means.

(e) Subsection (d) does not apply if flying insects and other pests are absent dueto thelocation of:
(1) the establishment;

(2) the weather; or

(3) other limiting conditions.

(f) For purposes of thissection, a violation of subsection (a), (b), (c), or (d) isanoncritical item. (Indiana Sate
Department of Health; 410 IAC 7-24-413)

410 | AC 7-24-414 Protective barrierson exterior walls and roofs
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 414. (a) Perimeter wallsand roofsof aretail food establishment shall effectively protect the establishment
from the:
(1) weather; and
(2) entry of:
(A) insects;
(B) rodents; and
(C) other animals.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-414)

410 1AC 7-24-415 Controlling pests
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 415. (a) The presence of insects, rodents, and other pestsshall be controlled to minimizetheir presenceon
the premises by:

(2) routinéy inspecting incoming shipments of food and supplies;

(2) routinely inspecting the premisesfor evidence of pests;

(3) using methods, if pestsarefound, such astrapping devicesor other meansof pest control asspecified under

section 441, 449, or 450 of thisrule; and

(4) eliminating har bor age conditions.

(b) For purposes of this section, a violation of subsection (a)(3) isacritical item.

124



(c) For purposesof thissection, aviolation of subsection (a)(1), (a)(2), or (a)(4) isacritical item. (Indiana Sate
Department of Health; 410 IAC 7-24-415)

410 1AC 7-24-416 Removing dead or trapped birds, insects, rodents, and other pests
Authority: 1C 16-42-5-5
Affected: |1C 16-42-5

Sec. 416. (a) Dead or trapped:

(1) birds;

(2) insects;

(3) rodents; and

(4) other pests;
shall be removed from control devices and the premises at a frequency that prevents their accumulation,
decomposition, or attraction of pests.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-416)

410 1AC 7-24-417 Designation of dressing areas or lockers
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 417. (a) Dressingroomsor dressing ar eas shall be designated and used if employeesroutinely changetheir
clothesin the establishment.

(b) Lockersor other suitablefacilitiesshall be provided and used for the or derly stor age of employees’ clothing
and other possessions.

(c) For purposes of this section, a violation of subsection (a) or (b) is a noncritical item. (Indiana Sate
Department of Health; 410 IAC 7-24-417)

410 1AC 7-24-418 Designated employee ar eas
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 418. (a) Areas designated for employeesto eat, drink, and use tobacco shall belocated so that:
(1) food;
(2) equipment;
(3) linens; and
(4) single-service and single-use articles;
are protected from contamination.

(b) Lockersor other suitablefacilities shall belocated in a designated room or area wher e contamination of:
(1) food;
(2) equipment;
(3) utensils;
(4) linens; and
(5) single-service and single-use articles;
cannot occur.

(c) For purposes of this section, a violation of subsection (a) or (b) is a noncritical item. (Indiana Sate
Department of Health; 410 IAC 7-24-418)

410 1AC 7-24-419 Medicinerestrictions and storage
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Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 419. (a) Only those medicinesthat arenecessary for thehealth of employeesshall beallowed in aretail food
establishment. This section does not apply to medicinesthat are stored or displayed for retail sale.

(b) Medicinesthat arein aretail food establishment for the employees’ use shall be:
(1) labeled as specified under section 437 of thisrule; and
(2) located to prevent the contamination of:

(A) food;

(B) equipment;

(C) utensils;

(D) linens; and

(E) single-service and single-use articles.

(c) For purposesof thissection, aviolation of subsection (a) or (b) isacritical item. (Indiana State Department of
Health; 410 IAC 7-24-419)

410 1AC 7-24-420 Refriger ated medicines; storage
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 420. (a) M edicines belonging to employees or to children in a child care center that requirerefrigeration
and are stored in afood refrigerator shall be:

(1) stored in a package or container;

(2) kept inside acover ed, leakpr oof container that isidentified asa container for the stor age of medicines; and

(3) located so they areinaccessibleto children.

(b) For purposes of this section, a violation of subsection (a) is a critical item. (Indiana Sate Department of
Health; 410 IAC 7-24-420)

410 1AC 7-24-421 Storage of first aid supplies
Authority: 1C 16-42-5-5
Affected: |1C 16-42-5

Sec. 421. (a) First aid suppliesthat arein aretail food establishment for the employees’ use shall belabeled as
specified under section 437 of thisrule.

(b) First aid suppliesshall be stored in a kit or a container that islocated to prevent the contamination of the
following:

(1) Food.

(2) Equipment.

(3) Utensils.

(4) Linens.

(5) Single-service and single-use articles.

(c) For purposes of this section, a violation of subsection (a) or (b) is a critical or noncritical based on the
determination of whether or not the violation significantly contributes to food contamination, an illness, or
environmental health hazard. (Indiana Sate Department of Health; 410 IAC 7-24-421)

410 1AC 7-24-422 Storage of other personal careitems

Authority: 1C 16-42-5-5
Affected: |C 16-42-5
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Sec. 422. (a) Except as specified under section 420 or 421 of thisrule, employees shall storetheir personal care
itemsin facilities as specified under section 417(b) of thisrule.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-422)

410 1AC 7-24-423 Private homes and living or sleeping quarters; use prohibited
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 423. (a) Thefollowing may not be used for retail food establishment operations:
(1) A private home.

(2) A room used asliving or deeping quarters.

(3) An area directly opening into aroom used asliving or sleeping quarters.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-423)

410 1 AC 7-24-424 Separ ation of living or leeping quarters
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 424. (a) Living or sleeping quarterslocated on the premises of aretail food establishment, such asthose
provided for lodging registration clerksor resident manager s, shall be separated from r oomsand ar easused for
retail food establishment operations by complete partitioning and solid self-closing doors.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-424)

410 1AC 7-24-425 Storing maintenancetools
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 425. (a) Maintenance tools, such as brooms, mops, vacuum cleaner s, and similar items, shall be stored so
they do not contaminate the following:

(1) Food.

(2) Equipment.

(3) Utensils.

(4) Linens.

(5) Single-service and single-use articles.

(b) These samemaintenancetoolsshall bestored in an orderly manner that facilitatescleaningthearea used for
storing the maintenance tools.

(c) For purposes of this section, a violation of subsection (a) or (b) is a noncritical item. (Indiana Sate
Department of Health; 410 IAC 7-24-425)

410 1AC 7-24-426 M aintaining premises of unnecessary items and litter
Authority: 1C 16-42-5-5
Affected: |1C 16-42-5

Sec. 426. (a) Thepremisesshall befreeof litter and itemsthat areunnecessary to the operation or maintenance
of the establishment, such as equipment that is nonfunctional or no longer used.
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(b) For purposes of this section, aviolation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-426)

410 1AC 7-24-427 Over head protection on outdoor servicing areas
Authority: 1C 16-42-5-5
Affected: |1C 16-42-5

Sec. 427. (a) Servicing areas shall be provided with overhead protection, except that areasused only for the
loading of water or the dischar ge of sewage and other liquid waste through the use of a closed system of hoses,
need not be provided with overhead protection.

(b) For purposes of this section, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-427)

410 1AC 7-24-428 Outdoor walking and driving surfaces graded to drain
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 428. (a) Exterior walking and driving surfaces shall be graded to drain.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-428)

410 1AC 7-24-429 Outdoor refuse areas; curbed and graded to drain
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 429. (a) Outdoor refuse areas shall be:

(1) constructed in accordance with law; and

(2) curbed and graded to drain to collect and dispose of liquid waste that results from:
(A) therefuse; and
(B) cleaning the area and waste r eceptacles.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-429)

410 1AC 7-24-430 Repairing premises, structures, and attachments
Authority: 1C 16-42-5-5
Affected: | C 16-42-5
Sec. 430. (a) The physical facilities shall be maintained in good repair.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-430)

410 1AC 7-24-431 Physical structures; restrictions and frequency of cleaning
Authority: 1C 16-42-5-5
Affected: |C 16-42-5
Sec. 431. (a) The physical facilities shall be cleaned as often as necessary to keep them clean.

(b) Cleaning shall be done during periodswhen the least amount of food isexposed, such asafter closing. This
requirement does not apply to cleaning that is necessary dueto a spill or other accident.

128



(c) For purposes of this section, a violation of subsection (a) or (b) is a noncritical item. (Indiana Sate
Department of Health; 410 IAC 7-24-431)

410 1AC 7-24-432 Cleaning maintenance tools and preventing contamination
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 432. (a) Food prepar ation sinks, hand washing sinks, and war ewashing equipment may not be used for the
following:

() Cleaning of maintenance tools.

(2) Preparation or holding of maintenance materials.

(3) Disposal of mop water and similar liquid wastes.

(b) For purposes of this section, a violation of subsection (a) is a critical item. (Indiana State Department of
Health; 410 IAC 7-24-432)

410 1AC 7-24-433 Drying mops
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 433. (a) After use, mops shall be placed in a position that allows them to air-dry without soiling walls,
equipment, or supplies.

(b) For purposes of this section, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-433)

410 1AC 7-24-434 Limitation of absorbent materials on floors
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 434. (a) Except as specified in section 405(b) of thisrule:
(1) sawdust;
(2) wood shavings;
(3) granular salt;
(4) baked clay;
(5) diatomaceous earth; or
(6) similar materials;
may not be used on floors.

(b) For purposes of thissection, a violation of subsection (a) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-434)

410 1AC 7-24-435 Animal handling prohibited
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 435. (a) Except as specified in subsection (b), food employeesmay not carefor or handleanimalsthat may
be present, such aspatrol dogs, serviceanimals, or petsthat areallowed as specified in section 436(b)(2) through
436(b)(5) of thisrule.

(b) Food employeeswith serviceanimalsmay handleor carefor their serviceanimals, and food employeesmay

handleor carefor fishin aquariumsor molluscan shellfish or crustaceain display tanksif they wash their hands
as specified under section 128 or 129 of thisrule.
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(c) For purposesof thissection, aviolation of subsection (a) or (b) isacritical item. (Indiana State Department of
Health; 410 IAC 7-24-435)

410 1AC 7-24-436 Prohibiting animals
Authority: 1C 16-42-5-5
Affected: |1C 16-42-5

Sec. 436. (a) Except as specified in this section, live animals may not be allowed in the operational areas of a
retail food establishment.

(b) Liveanimalsmay beallowed if the contamination of food, clean equipment, utensils, linens, and unwr apped
single-service and single-use articles cannot result, asin the following situations:
(1) Ediblefish or decorativefish in aquariums, shellfish or crustaceaon iceor under refrigeration, and shellfish
and crustacea in display tank systems.
(2) Patrol dogs accompanying police or security officersin offices and dining, sales, and storage ar eas, and
sentry dogs running loose in outside fenced areas.
(3) Inareasthat arenot used for food preparation and areusually open for customers, such asdining and sales
areas, serviceanimalsthat are controlled by the disabled employee or person, if a health or safety hazard will
not result from the presence or activities of the service animal.
(4) Pets in the common dining areas of institutional care facilities, such as nursing homes, assisted living
facilities, or residential carefacilities, at times other than during mealsif:
(A) effective partitioning and self-closing door s separ atethe common dining ar easfrom food stor age or food
preparation areas;
(B) condiments, equipment, and utensilsarestored in enclosed cabinetsor removed from thecommon dining
areas when petsare present; and
(C) dining ar eas, including tables, countertops, and similar surfaces, are effectively cleaned befor e the next
meal service.
(5) In areasthat arenot used for food preparation, storage, sales, display, or dining, in which thereare caged
animalsor animalsthat are similarly restricted, such asin a:
(A) variety storethat sells pets; or
(B) tourist park that displays animals.

(c) Live or dead fish bait may be stored if contamination of:

(1) food;

(2) clean equipment, utensils, and linens; and

(3) unwrapped single-service and single-use articles,
cannot result.

(d) For purposes of this section, a violation of subsection (a), (b), or (c) is a critical item. (Indiana Sate
Department of Health; 410 IAC 7-24-436)

410 1AC 7-24-437 | dentifying infor mation on original containers
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 437. (a) Containers of poisonous or toxic materials and personal care items shall bear a legible
manufacturer’slabel.

(b) For purposes of this section, a violation of subsection (a) is a critical item. (Indiana Sate Department of
Health; 410 IAC 7-24-437)

410 1AC 7-24-438 Working containers, common hame
Authority: 1C 16-42-5-5
Affected: |C 16-42-5
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Sec. 438. (a) Working container sused for storing poisonousor toxic materials, such ascleanersand sanitizers
taken from bulk supplies, shall be clearly and individually identified with the common name of the material.

(b) For purposes of this section, a violation of subsection (a) is a critical item. (Indiana Sate Department of
Health; 410 IAC 7-24-438)

410 1 AC 7-24-439 Separ ation of poisonous or toxic materials
Authority: 1C 16-42-5-5
Affected: |1C 16-42-5

Sec. 439. (a) Poisonousor toxic materialsshall be stored so they cannot contaminatefood, equipment, utensils,
linens, and single-service and single-use articles by:
(1) separating the poisonous or toxic materials by spacing or partitioning; and
(2) locating the poisonous or toxic materialsin an areathat isnot above:
(A) food;
(B) equipment;
(C) utensils;
(D) linens; and
(E) single-service or single-use articles.
Thissection doesnot apply to equipment and utensil cleaner sand sanitizer sthat arestored in war ewashing ar eas
for availability and convenienceif thematerialsarestored to prevent contamination of food, equipment, utensils,
linens, and single-service and single-use articles.

(b) For purposes of this section, a violation of subsection (a)(1) isa critical or noncritical item based on the
determination of whether or not the violation significantly contributes to food contamination, an illness, or
environmental health hazard.

(c) For purposes of this section, a violation of subsection (a)(2) isacritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-439)

410 1AC 7-24-440 Restriction of poisonousor toxic materials
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 440. (a) Only those poisonousor toxic materialsthat arerequired for the operation and maintenance of a
retail food establishment, such asfor the:

(2) cleaning and sanitizing of equipment and utensils; and

(2) contral of insects and rodents;
shall be allowed in aretail food establishment.

(b) Subsection (a) does not apply to packaged poisonous or toxic materialsthat arefor retail sale.
(c) For purposes of this section, a violation of subsection (a) is a critical or noncritical item based on the
determination of whether or not the violation significantly contributes to food contamination, an illness, or

environmental health hazard.

(d) For purposes of this section, a violation of subsection (b) is a critical item. (Indiana State Department of
Health; 410 IAC 7-24-440)

410 1AC 7-24-441 Conditions of poisonous or toxic materials use

Authority: 1C 16-42-5-5
Affected: |C 16-42-5
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Sec. 441. (a) Poisonous or toxic materials shall be used according to the following:

(1) Thelaw and thisrule.

(2) Manufacturer’susedirectionsincluded in labeling and, for a pesticide, manufacturer’slabel instructions
that statethat useisallowed in aretail food establishment.

(3) The conditions of certification for use of the pest control materials.

(4) Additional conditionsthat may be established by theregulatory authority.

(b) Poisonous or toxic materials shall be applied so that:
(1) ahazard to employees or other personsisnot constituted; and
(2) contamination, includingtoxic residuesduetodrip, drain, fog, splash, or spray on food, equipment, utensils,
linens, and single-serviceand single-usearticlesisprevented and, for arestricted use pesticide, thisisachieved
by:

(A) removing theitems;

(B) covering theitemswith impermeable covers; or

(C) taking other appropriate preventive actions;
and cleaning and sanitizing equipment and utensils after application.

(c) A restricted use pesticide shall be applied only by the following:
(1) An applicator certified according to law.
(2) A person under thedirect supervision of a certified applicator.

(d) For purposes of this section, a violation of subsection (a), (b), or (c) is a critical item. (Indiana Sate
Department of Health; 410 IAC 7-24-441)

410 | AC 7-24-442 Poisonous or toxic material containers
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 442. (a) A container previously used to store poisonous or toxic materials may not be used to store,
transport, or dispense food.

(b) For purposes of this section, a violation of subsection (a) is a critical item. (Indiana State Department of
Health; 410 IAC 7-24-442)

410 |AC 7-24-443 Sanitizers; criteria
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 443. (a) Chemical sanitizersand other chemical antimicrobialsapplied to food-contact surfacesshall meet
the requirements specified in 21 CFR 178.1010.

(b) For purposes of this section, a violation of subsection (a) is a critical item. (Indiana State Department of
Health; 410 IAC 7-24-443)

410 1AC 7-24-444 Chemicals for washing fruits and vegetables; criteria
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 444. (a) Chemicals used to wash or peel raw, whole fruits and vegetables shall meet the requirements
specified in 21 CFR 173.315.

(b) For purposes of this section, a violation of subsection (a) is a critical item. (Indiana State Department of
Health; 410 IAC 7-24-444)
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410 I|AC 7-24-445 Boiler water additives; criteria
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 445. (a) Chemicalsused ashoiler water additivesshall meet therequirementsspecified in 21 CFR 173.310.

(b) For purposes of this section, a violation of subsection (a) is a critical item. (Indiana Sate Department of
Health; 410 IAC 7-24-445)

410 1AC 7-24-446 Drying agents, criteria
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 446. (a) Drying agentsused in conjunction with sanitization shall contain only componentsthat arelisted as
one (1) of thefollowing:

(1) Generally recognized as safe for usein food as specified in 21 CFR 182 or 21 CFR 184.

(2) Generally recognized as safe for the intended use as specified in 21 CFR 186.

(3) Approved for use asa drying agent under a prior sanction specified in 21 CFR 181.

(4) Specifically regulated as an indirect food additive for use as a drying agent as specified in 21 CFR 175

through 21 CFR 178.

(5) Approved for useasadrying agent under thethreshold of regulation process established by 21 CFR 170.39.

(b) When sanitization is with chemicals, the approval required under subsection (a)(3) or (a)(5) or the
regulation asan indir ect food additiverequired under subsection (a)(4), shall be specifically for usewith chemical
sanitizing solutions.

(c) For purposesof thissection, aviolation of subsection (a) or (b) isacritical item. (Indiana State Department of
Health; 410 IAC 7-24-446)

410 | AC 7-24-447 Incidental food contact with lubricants
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 447. (a) Lubricants shall meet the requirements specified in 21 CFR 178.3570 if they are used on the
following:
(1) Food-contact surfaces.
(2) Bearings and gear s located:
(A) on or within food-contact surfaces; or
(B) so that lubricants may:
(i) leak;
(i) drip; or
(iii) beforced;
into food or onto food-contact surfaces.

(b) For purposes of this section, a violation of subsection (a) is a critical item. (Indiana Sate Department of
Health; 410 IAC 7-24-447)

410 1AC 7-24-448 Restricted use pesticides; criteria
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 448. (a) Restricted use pesticides specified under section 441(c) of thisrule shall meet the requirements
specified in law and rules of the office of the Indiana state chemist.
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(b) For purposes of this section, a violation of subsection (a) is a critical item. (Indiana Sate Department of
Health; 410 IAC 7-24-448)

410 | AC 7-24-449 Rodent bait stations
Authority: 1C 16-42-5-5
Affected: |C 16-42-5

Sec. 449. (a) Rodent bait shall be contained in a covered, tamper-resistant bait station.

(b) For purposes of this section, a violation of subsection (a) is a critical item. (Indiana State Department of
Health; 410 IAC 7-24-449)

410 1AC 7-24-450 Use of tracking powders; pest control and monitoring
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 450. (a) A toxic tracking powder pesticide may not be used in aretail food establishment.

(b) If used, a nontoxic tracking powder, such astalcum or flour, may not contaminate the following:
(1) Food.

(2) Equipment.

(3) Utensils.

(4) Linens.

(5) Single-service and single-use articles.

(c) For purposes of thissection, a violation of subsection (a) isacritical item.

(d) For purposes of thissection, a violation of subsection (b) isa noncritical item. (Indiana State Department of
Health; 410 IAC 7-24-450)

410 1AC 7-24-451 Separ ate storage and display of poisonousor toxic materials
Authority: 1C 16-42-5-5
Affected: | C 16-42-5

Sec. 451. (a) Poisonous or toxic materials shall be stored and displayed for retail sale so they cannot
contaminate food, equipment, utensils, linens, and single-service and single-use articles by:
(1) separating the poisonous or toxic materials by spacing or partitioning; and
(2) locating the poisonous or toxic materialsin an areathat isnot above:
(A) food;
(B) equipment;
(C) utensils;
(D) linens; and
(E) single-service or single-use articles.

(b) For purposes of this section, a violation of subsection (a)(1) isa critical or noncritical item based on the
determination of whether or not the violation significantly contributes to food contamination, an illness, or
environmental health hazard.

(c) For purposes of this section, a violation of subsection (a)(2) isacritical item. (Indiana Sate Department of
Health; 410 IAC 7-24-451)

410 1AC 7-24-452 I ncor por ation by reference
Authority: 1C 16-42-5-5
Affected: |C 16-42-5
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Sec. 452. (a) When used in thisarticle, referencesto the following publications shall mean the version of that
publication listed in this subsection. The following publications ar e her eby incor por ated by reference:

(1) 7 CFR 56 (January 1, 2004 Edition).

(2) 9 CFR 317 (January 1, 2003 Edition).

(3) 9 CFR 318.7 (January 1, 1999 Edition).

(4) 9 CFR 319 (January 1, 2003 Edition).

(5) 9 CFR 424.21 (January 1, 1999 Edition).

(6) 9 CFR 381, Subpart N (January 1, 2003 Edition).

(7) 9 CFR 381.147 (January 1, 2003 Edition).

(8) 9 CFR 590 (January 1, 2003 Edition).

(9) 21 CFR 70 (April 1, 2003 Edition).

(10) 21 CFR 101 (April 1, 2003 Edition).

(12) 21 CFR 109 (April 1, 2003 Edition).

(12) 21 CFR 113 (April 1, 2003 Edition).

(13) 21 CFR 120 (April 1, 2003 Edition).

(14) 21 CFR 129 (April 1, 2003 Edition).

(15) 21 CFR 130 (April 1, 2003 Edition).

(16) 21 CFR 131 through 21 CFR 169 (April 1, 2003 Edition).

(17) 21 CFR 170 through 21 CFR 186 (April 1, 2003 Edition).

(18) 21 CFR 1030.10 (April 1, 2003 Edition).

(19) 40 CFR 152, (July 1, 2003 Edition).

(20) 40 CFR 185 (July 1, 1999 Edition).

(21) Food, Drug and Cosmetic Act, section 201(s).

(22) Food, Drug and Cosmetic Act, section 201(t).

(23) Food, Drug and Cosmetic Act, section 409.

(24) Food, Drug and Cosmetic Act, section 706.

(25) Food Establishment Plan Review Guide, Food and Drug Administration and Conference for Food

Protection (2000 Edition).

(26) Pre-operational Guide for Temporary Food Establishments, Food and Drug Administration and

Conferencefor Food Protection (2000 Edition).

(27) United States Standar ds, Grades, and Weight classesfor Shell Eggs (AM S56.200 et seq.) (effective April 6,

1995). Copiesar eavailablefrom the United States Department of Agriculture, Agricultural Marketing Service,

Poultry Programs, P.O. Box 964, Washington, D.C. 20090-6456.

(28) National Shellfish Sanitation Program Guide for the Control of Molluscan Shellfish (1999 Revision).

Copies are available from the United States Food and Drug Administration, Center for Food Safety and

Applied Nutrition, Shellfish Sanitation Program, HFS-628, 200 “C” Street, SW., Washington, D.C. 20204.

(29) Food and Drug Administration Center for Drug Evaluation and Resear ch Approved Drug Productswith

Therapeutic Equivalence Evaluation, 24 Edition.

(30) Hazard Analysis and Critical Control Point Principles and Application Guidelines (August 14, 1997

Edition).

(31) National Sanitation Foundation (NSF) Protocol P155 (January 8, 2003 Edition).

(b) Federal rulesthat have been incor porated by reference do not include any later amendments than those
specified in the incor porated citation. Sales of the Code of Federal Regulations are handled exclusively by the
Superintendent of Documents, Gover nment Printing Office, Washington, D.C. 20402. (Indiana State Department of
Health; 410 IAC 7-24-452)

135



